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EXPLANATORY  NOTE 


This  compilation  presents  a  survey,  by  states,  of  published  an(^  pro  cessed,  re¬ 
ports  of  researches  at. the  land-grant  institutions  in  the  fields  of  food,  food 
technelogy,  human  nutrition,  textiles  and  clothing,  housing,  household  equip¬ 
ment,  household  management,  family  economics,  and  family  life.  The  list,  cov¬ 
ering  the  period  of  October  1,  1,946  to  October  1,  19^7  is  com-prehensive  but 
not  necessarily  comule te  since  certain  s election  was  exercised  toward  empha.- 
sizing  studies  of  interest  to.  the  home . consumer.  Because  of  the  bearing  on 
the  -problem  of  food  .values,  some  studies  on  methodolog;^^  and  commercial -manu¬ 
factures  are  .included. '  The  literature  references  to  joint  report  so n  region¬ 
al  cooperative  projects  are.' given  in  full  under  the- station  where  the  senior 
author  is  located  and  cross-referenced  for  the  other  uarticioat ing  stations. 
Some  of  the  station  -publications  ma;/'  be  obtained  uuon  request  from  the  oar— 
ticular  station  concerned;  .for  convenience ,  post  office  addresses  of  the  sta¬ 
tions  are  listed  on , the  ..following  -oage,- 


Office  of  Experiment  Stations 
Agricultural  Research  Administration 
UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
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ADDRESSES  OE  AG-RI CULTURAL  EXPERIMENT  STATIONS 


ALABAMA  —  AuLum . .  ■  - 

ALASKA  —  Palmer 
ARIZONA  —  Tucson 
ARKANSAS  —  Fayetteville 
CALIFORNIA  Berkeley  (U) 
COLORADO  —  Fort  Collins 
CONimCTICUT  — 

(state  Station)  New  Raven  (^) 

(Storrs  Station)  Storrs 
DELAWARE  —  Newark 
FLORIDA  —  Gainesville 
GEORGIA  —  Exoeriment 
RAWAII  --  Honolulu  (lO)  ' 

IDAHO  —  Moscow 
ILLINOIS  —  UrLana 
INDIANA  ---  LaFayette 
IOWA  Ames 
KANSAS  —  Manhattan 
KENTUCKY  —  Lexington  (29) 
LOUISIANA  —  University  Station 
-  Baton  Rouge  ( Z) 
MAINE  —  Orono 
MARYLAND  ~~  College  Park 
MASSACHUSETTS  --  Amherst 
MICHIGAN  •—  East  Lansing 
MINNESOTA  —  University  Farm 
St.  Paul  (l) 

MISSISSIPPI  State  College 
MISSOURI  -r  Columbia 


-  •MONTANA  ■ —  Bozeman 
NEBRASKA  —  Lincoln  (l) 

NEKADA  —  Reno 
NEW  HAMPSHIRE  —  Durham 
NEW  JERSEY  —  New  Brunswick 
W  MEXICO  —  State  College 
NE.^  YORK  — 

(State  Station)  Geneva 
(Cornell  Station)  Ithaca 
NORTH  CAROLINA  --  State  College  Sta. 

Raleigh 

NORTH  DAKOTA  — -  State  College  Station 

Fargo 

OHIO  —  Wooster 
OKLAHOMA  —  Stillwater 
OREGON  —  Corvallis 
PENITSYIRANIA  State  College 
PUERTO  RICO  —  Rio  Piedras 
RHODE  ISLAND  —  Kingston 
SOUTH  CAROLINA  —  Clemson 
TStNESSEE  —  Knoxville 
TEXAS  —  College  Station 
UTAH  —  Logan 
YERMONT  —  Burlington 
VIRGINIA  —  Blacksburg 
WASHINGTON  --  Pullman 
WEST  VIRGINIA  —  Morgantown 
WISCONSIN  — -  Madison  (6) 

WYOMING  —  Laramie 


( 


A 


alabama  .  “*3” 

The  occurrence  of  neoplasms  in  the -liver lungs  and  other  tissues  of  rats  as 
a  result  of  prolonged  choline ^deficiency,  D. H,  Copeland  and  ¥,D.  Salmon. 

Amer.  Jour,  Path.,  22(5) : IC59-IO75.  19^6. 

Pelative  effectiveness  of  choline  .methionine,  hetaine,.  casein  and  egg  alhu- 
min  in -preventing  kidney  .hemorrhage ,  E.W.  Engel.  Ped.  Proc*  [Ped,  Amer.  Soc, 
Exnt.  Biol,]  6(1),  Pt.  II:  4C7.  I947.  .  • 

Some  physiological  relationships  of  protein,  fat,  choline,  methionine,  cys¬ 
tine,  nicotinic  acid  and  tryptophane,  W.B.  Salmon.  Jour,  Eutr.  33(-2):155- 

i6g.  1947. 

The  tryutophane- sparing  .action  of  nicotinic  acid,.  ¥,I),  -Salmo-n.  Ped.  Proc. 
[Ped.  Amer.  Soc.  Eypt,  Biol.]  6(l),  Pt.  II:  28J.  1947. 

Relation  of  corn  products  to  the  requirement  of  the  rat.  for  dietary  nicotin¬ 
ic  acid,  ¥.1),  Salmon,  Jour,  Eutr. ,  33(2)  :l69-175«  49^7. 

Relative  gastro-intestinal  stability  of  carotene  and  vitamin  A  and  the  vitar- 
min  A-suaring  action  of  xanthophyll ,'  ¥,  C,  Sherman,  Ped,  Proc.’  [Ped.  Amer, 
Soc..  Exut.  Biol.]  6(1).,  Pt.  II:  290..  1947..,  .  . 

Relative  gastro-intestinal  stability  of  carodene  and- vitamin  A  and  protec¬ 
tive  effect  of  xanthophyll ,.  ¥, C.  Sherman,  Pro.c,  Soc.  Expt.  Biol,  and  Med. , 

65(2):207-21C,  1947.  '  ’  . 

Candies  from  sweet  potatoes,  M,  S.  Van  de  Mark  and  L,M,  V/are.  Sweet  Potato 
Jour.,  1(5)  :14-15.:  1947. 

Candies  from  sweet  potatoes  pack  health-promoting  values,  M, Si-  Van  de  Mark 
and  L.M,  ¥are.  Pood  Indus,,  19.(-9 )  ^24;-85.  19^7*  .  ... 

ARIZONA 

Progress  resorts  in  Arizona  Station  5bth  Annual  Resort. for  the  year  ending 
June  30,  1945,  p.  44-45,  53-58.  1946. 

Effect  of  thyroprotein  upon  vitamin  content  of  milk,  A.R.  Kemraerer,  R.A,  Bol- 
•mey,  M.G-.  Vavich  and  R,N,  Davis.  Prsc.  Soc,  ;Exst,  ..Bifl,  and  Med.,  63(2); 

■309-310.  1946. 

Spectrophotometric  studies  of  the  Rce  method  for  the  determination  of  dehy¬ 
dro-ascorbic  acid,  R.A,  Bolcmey  and  A.R.  Kemmerer,  Jour,  Biol,  Chem. ,  I67 

(3):781-7S5.  19^+7.  .  •  ... 


\  AHKAIJSAS  .  .  .  ■  . 

Progress  reports  in  Arkansas  Station  57^4  Annual  Resort  for  the  years  end¬ 
ing  June  3Qi  1945 , and  June .30,  1946,  p,  .17-13,  .1946,  .  ■ 

The  effects  of  dehydration  and  subsequent  storage  on  the  quality  and  vita¬ 
min  content  of  vegetables,.  V.M,  ¥atts  and  M.Ci  Kik,  Arkansas  Station  Bui. 

469.  p.  20.  1947. 


The  nature  of  protein  enrichmient  of  refined  wheat  flour  with  cultured  yeast, 

B,  Sure,  Fed,  Proc,  [Ped.  Amer,  Soc.  Exst,  Biol,]  6(l),  Pt,  11:422,423.  1947* 


APXAIT  S  AS-  Conti  nue  d 


Further  studies  on  nutritional  improvement  of  cereal  flours  and  cereal  grains 
with  yeast,  B.  Sure.  Jour.  Amer.  Dietet,  Assoc.,  23(2) :113~119«  IS^T- 

Availability  of  vitamins  in  fopds  and  food  products. — III,  Riboflavin  balances 
with  liquid  milk,  dried  skimmed  milk,  and  evaporated  milk  and  the  influence 
of  succinyl  sulfathiazole  on  such  balances,  B,  Sure.  Arch.  Biochem. ,  12(3)1 

385-393.  19^7.  .  ■  ' 

Effect  of  parboiling  on  thiamine  in  rice,  M.  C.  Kik.  Cereal  Chem. ,  23(6): 529- 

539.  1946.  •  •  . 

Photo  electric  control  of  .rice  milling,  M.’C.  Kik  and  C.G-.  Leonard.  Fed.  Froc. 
[Fed.  Amer,  Soc,  Exet.  Biol,]  6(l)',  Pt.'  II:4l2,  1947. 

The  lemon  color  reaction  for  thiamine  in  rice,  M.C,  Kik.  Fed.  Proc.  [Fed. 
Amer.  Soc.  Expt,  Biol.]  6(l.),  Ft,  II:4l2.  1947. 

CALIFORNIA  '  ■  ■  - 

Lipid  metabolism  and  development  of  anemia  in  splenectomized  guinea  pigs  fed 
cholesberoi,  B.  Kennedy  and  R.  Okey.  Amer.  Jour.  Physiol.,  l49(l)tl''6,  1947* 

Riboflavin  deficiency  in  dogs  as  affected  by  the  basal  diet  and  by  desoxycor- 
ticosterone,  A.F.  Morgan,  M,  Groody  and  H.E.  Axelrod.  Fed.  Froc.  [Fed.  Amer, 
Soc.  Expt.  Biol,]  6(1),  Ft,  II:  1.  1947. 

Chronic  moderate  hynervitaminosis  D  in  young  dogs,  J.B,  Hendricks,  A.F.  Mor¬ 
gan,  and  R.M.  Freytag.  Amer*  Jour.  Physiol,,  l49( 2 ):. 319-332.  1947. 

The  effect  of  a  single  massive  do  se  of  vit'amin  F2  young  dogs,  A.F.  Morgan, 
H.-E,-  Axelrod  and  H.  Groody.  Amer.  Jour.  Physiol,-,  l49 (2 );  333-339*  1947* 

Sex  differences  in  biotin  deficient  rats  fed  dried  whole  egg,  R.  Okey,  R. 
Pencharz  and  S,  Lepkovsky.  Fed.  Proc,  [Fed. ^ Amer,  Soc,  Expt., Biol.]  6(l), 

Pt.  II:4l6.  1947,  '  *  • 

The  effect  of  tocopherol  feeding  on  the  toconherol  and  neroxide  content  of 
turkey  tissues,  J,E.  Criddle  and  A.F.  Morgan.  Fed.  Free,  [Fed.  Amer,  Soc. 
■Expt,  Biol.]  6(1),  Pt.  11:247.  1947.  ' 

Yitamin  C  loss  b^  condensed  tomatp  products  in  storage  shown  by  laboratory 
research,  R,  Okey,  California  Agriculture  l(8):3*  1947* 

Food  habits  in  California,  B.M,  Kennedy,  U, S. Quartermaster  Corps  Committee 
on  Food  Research,  Conference  on  Food  Acceptance  Research  (Opart,  Corps  Manual 
No.  QPiC  17-9),  n.  98.  1946. 

f 

Hormone  sprays  and  their  effect  upon  the  keepirig  quality  of  Bartlett  pears — 
1944,  F,¥,  Allen  and  A.E.  Davey,  Fruit  Prod,  Jour,  and  Amer.  Food  Mfr, ,  25 

(12): 370-372.  1946. 

A  note  on  compressed  dehydrated  vegetables,  E.G,  Balog  and  W.Y,  Cruess.  Fruit 
Prod.  Jour,  and  Amer.  Food  Mfr.,  26(2) :38,  54*  1946. 

Vegetable  juices  present  opportunities',  V,Y,  Cruess  and  I.G.A.  Glazewski, 

Quick  Frozen  Foods  9(2):67-69.  1946, 
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Observations  on  freezing  anples,  W,V»  Cruess  and  H, Seagrave-Smith.  Fruit  Prod. 
Jour,  and  Amer.  Food  Mfr,  ,  26(2):36-37*  19^6.  '  • 

Freezing  California  fruits:  Figs,  L.A. 'Hohl.  Food  Packer,  27(ll)i66,68, 7O. 

I9U6,  ■  -  ■ 

Exoeriments  on  lye  treatment  in  ripe  olive  pickling,  ¥,V,  Cruess,  Fruit  Prod. 
Jour,  and  Amer,  Food  Mfr.,  26(3)i6g~70«  19^^*  -  - 

Planching, — Its  frozen  pack  importance,  ¥.V,  Cruess,  Canner  104(2) :62, 64.1947. 

Frozen  food  storage  units  not  always  adequate  for  best  results  in  home  quick 
freezing,  L.A.  Hohl,  California  Agriculture  l(4):3.  19^7. 

Recent  advances  in  the  production  and  handling  of  dehydrated  fruits,  E.M;  Mrak, 
•■and  H.J.  Phaff,  Food  Technology  l(2)  ;l47-l60,  1947. 

^  '  .7  '  .  ' 

Frozen  concentrate  makes  fresh  lemonade ,  ¥,V,- .  Cruess,  E,  Seagrave-Smi'th  and  I.G-. 
A.  Clazewski.  Quick  Frozen  Foods  9(9)j^6-:-^7*  19^7  '  ' 

California  stone'  fruits  suitable  for  freezing,  L.A,  Hohl,  Food  Packer' 28(7) : 

36,38.1947.  ■■  - 

Frozen  citrus  juice,  ¥.V,  Cruess  and  H,  Seagrave— Smith.  Quick  Froz  cn  Foods 

9(io).:5i-55,  107.  1947. 

s'  _  f  ^ 

Pretreatment  and  wrapping  of  frozen  -pack  mea'bs  studied  for  effects  on  storage 
qualities,  ¥,V,  Cruess.  Cal  if orni A  Agriculture  1 ( 7) 1 2.  ’1947. 

■Stability  of  carotene  in  dehydrated  carrots  impregnated  with  antioxidants,  T. 

E.  Weier  and  C.R,  Stocking,  Science  104(2706) : ^37-^32*  19^6, 

Strawberry  freezing  in  California,  L.A.  Hohl,  Quick  Frozen  Foods  9(ll)*76— 77» 

^6.  19^7.  .  '  .  .  ■  ■  ^  , 

Some  observations  on  barreled  fruits,  W,V.,  Cruess.  and  -S,  Nichols-Roy.  Fruit 
Prod.  Jo'or,  and  Amer,  Food  Mfr.,  26(l0);272-293.  3^5*  "19^7.  ' 

Utilization  of  almond  hulls,  ¥.7.  Cruess,  J.H,  Eilbuck  and  E,A.  Hohl,  Fruit 
Prod.  Jour,  and  Amer.  Food  Mfr.',  *26(12) :  36-3^363,  373.  3S1.  1947. 

COLORADO 

Progress  re-oorts  in  Colorado  Station  59'tk  Annual  Re-oort  1943-46,  p.  16-17.  1946. 
Em-ohasis  placed  on  preserving ’fruit  thro'ggh- freezing,'  Colorado  A  and  M  Hews, 

2(2)  :3.  1947,  ■  ■•■•  ••■  :■  , 

COtaiSCTIC'u'T  SIATB 

Progress  re-oorts  in  Connecticut  State  Station  Annual  Re-oort  for  year  ending 
October  31,  1943,.  p,  39-60.  1946, 

5Cth  report  on  Food  Product's  and  the  3Sth  Report  on  Prug  Products,  1943.  H.J, 
Fisher.  Connecticut  State  Sta.  Bui.  %9,  P»  ^3*  19^6, 
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The  ascorbic  acid  content  of  5  v§,rieties  of  tomatoes - fresh,  canned,  and 

s tored-canned,  S.M.  Liston  and  M.  Potgieter,  Conn. (St®rrs)  Sta.  Progress 
Rote  1,  4  p. ,  processed.  1947* 

Palatahility  of  kale  in  relation  to  variety  and  cooking  procedures,  M.L,  Green-  /' 
wood  and  R.  Salerno.  Gonn.  (Storrs)  Sta,  Progress  Rote  2,  3p-  rrccessed.  1947« 

The  effect  of  chipned  ice  riacking^on' market  losses  and, on  the  ascorbic  acid 
content  and  palatability  of  4  varieties  of  freshly  harvested  kale,  C.  Cowell 
and  M.  Potgieter,  .  Conn,  (Storrs)  Sta.  Progress  Rote  3»  ^  r>, ,  -processed.  1947. 

DELAWARE 

Progress  reports  in  Delaware  Station  Annual  Re-port  1945-46,  Rul.  263*  22—23. 

1947.  '  •  '  ■ 

"Shelf-life’’  of  low-solids  grape  gels,  G.L.  Baker,  C.W.  Woodmansee  and  E.E. 
Meschter.  Food  Technology .1 (l );ll-l6.  1947* 

Explanation  of  the  role  of  calcium  salts  in  the  firming  ©f  apnle  slices,  G.L. 
•Baker.  Fruit  Prod,  Jour,  and  Amer,  Food  Mfr, , ■ 26 (7) i 197-19S.  19^7» 

Pectinic  acids  as  related  to  texture  and  quality  of  dehydrated  fruit  -products, 

G.L.  Baker  and.W.G.  Murray.  Food  Res.,  12(2) :129-132.  1947» 

The  use  of  polyphosphates  to  thicken  tomato  sauces,  G.L.  Baker  and  G.M.  Gilli- 
gan.  The  Canner  104(26) : 25-26.  1947. 

More  viscous  tomat©  sauces,  G.L,  Baker  and  G.M,  Gilligan.  Fruit  Prod.  Jour, 
and  Amer.  Food  Mf r, ,  26( 9) : 26O-261 ,  279.  I947. 

FLORIDA 

Progress  reports  in  Florida  Station  Annual  Report  for  year  ending  J-une  30» 

1946,  p.  65.  1947. 

Effectiveness  of ^the  school  liinch  in  improving  the  nutritional  status  of 
school  children,  O.D.  Abbott,  R.O.  Townsend,  R.B.  French  and  C.F,  Ahmann. 

Florida  Sta.  Bui,  426,  3^  .p.  1946, 

The  effectiveness  of  the  school  lunch  in  improving  the  nutritional  status  of 
rural  school  children,  O.D,  Abbott,  U, S.  Quartermaster  Corps  Comjnittee  ®n 
Food  Research,  Confdrence  on  Fo#d  Acceptance  Research  (Quartermaster  Corps 
Mahual  Ro.  Q^^iC  17-9).  p.  112-113.  1946. 

Variations  in  the  dry  weight,  ascorbic  acid,  and  carotene  content  of  collards, 
broccoli  and  carrots  as  influenced  by  geographical  location  and  fertilizer 
level,  B.E.  Janes,  Amer,  Soc.  Hort.  Sci.  Proc.,  4g:  407-4l2.  1946. 

GEORGIA 


'Progress  reports  in  Georgia  Station  58th  Annual  Report  for  years  ending 
July  1,  1945  and  J'une  30,  1946.  p.  g4-90  [1947]. 

r 

Effect  of  fertilizer  and  environment  on  the  calcium,  phosphorus,  and  iron 
content  of  cowpeas.  (See  Oklahoma,  p,  21  ).  ^ 
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Preparation  of  peaches  far  freezing,  G,  Woodroof , -E.  Shelor,  S,R.  Cecil  and 
I,  Atkinson.  Georgia  Station  Bui,  25I,  70p.  19^7» 

Studies  of  methods  of  vegetable  blanching. — III,  IV,  VII,  J.G.  Wocdroof,  I.S, 
Atkinson,  S,R.  Cecil  and  E.  Shelor.  'Quick  Erozen  Poods,  9(3)*^6;'  (4):S0-81, 

116;  (5);66,  III,  1946;.  (7)166, 80;  (l2):7C-72.  1947. 

Studies  of  methods  of  scalding  (blanching)  vegetables  for  freezing,  J.G,  Wood- 
roof,  I.S,  Atkinson,  S.R.  Cecil  and  E,  Shelor,  Georgia  Sta.  Bui,  248,  44  p, 
1946.  ■  \ 

•  •  •  % 

Refrigeration  of  peanut  products,  J.G,  Woodroof,  H.H,  Thompsbnand  S.R,  Cecil, 
Refrigeration  Engineering  53(2) : 124-128 ,  I52.  1947 

Freezing  eggs  for -locker  ulants -recommended,  J.-G^  Woodroof.  Food  Freezing  2(5)  J 

354.  1947.  ‘  ■ 

Frozen  figs  are  delicious,  ^JaG,  Woodroof  aid  E,  Shelor,  Georgia  Sta.  Press' 

Bul>  590>  bp*  processed.  1947«  '  ■ 

Effect  of  freezing  storage  an  strawberries,  blackberries,  raspberries,  and 
■  -Dcaches;  J.G,  Woodroof  and  S;  Shelor.  Food  Freezing,  2  (4)  ; 206-209,  2^.  194  7'* 

HAWAII 

Progress  Reports  in  Hawhii  Station  Annual  Report  for  biennium  ending  June 

.1946,  n.  87-93.  1947. 

Hawaii-grown  vegetables;  Proximate  comuosition;  calcium,  phosphorus,  total  iron 
available  iron  and  oxalate  content,  C.B.  Miller,  W.  Ross  and  L,  Louis,  Hawaii 
Tech.  Bui.  5,  45  p.  1947. 

The  B  vitamins  of  pork  tissues  from  pigs  fed  garbage  and  grain  rations,  E,  Hart- 
zler,  C,D.  Miller  and  W,  Ross,  Proc.  Hawaiian  Acad,  Sci, ,  ■  21st  Annual- Meeting, 

p.  12.  .  1945-46.  ,  .  ,  .  ,  \  - 

Thiamine  content  of  raw  and  cooked  pork  tissues  .from- pigs  of  known  dietjary  his¬ 
tory,  C.D,  Miller  and  S.H,  Work.  Jour,  Animal,  Science,  5^^‘)j  350“* 357*  1946, 

Brooding  tomatoes  for  mematode  resistance  and  for  hi^  vitamin  C  content  in 
Hawaii,  J,  S,  McFarlane,  E,  Hart zler- and  W.A.  b’razier.  Amer,  Soc.  Hort,  Sci. • 
Proc.,  47;  262-270.  1946. 

Guavp- flavored  nectin  nowder  is  rich  in  ascorbic  acid,  Y,  Kanehiro  and  G. B. 
Sherman.  Food  Indus.,  18(ll) : 80-81,  22^.  1946. 

Foods'  and  food  habits  in  the  Hawaiian  Islands,  C.B,  Miller,  Jour,  Amer,  Bietet, 
As'soc.  ,  21(9)  :766-768.'  1947.  -  •  •  •  ’  '  .  ' 

■  ’ '  IDAHO  ^ 

Ra.tio  of  riboflavin  in  yolks  and  whites  of.. eggs,  0,E.  Stamberg,  C.F.  Peterson, 
and  C,  B.  ,  larTTDman,  Poultry  Science  25  (4)  ;  827-829,  1946, 

Effect  of  riboflavin  intake  on  the  content  of  egg  whites  and  yolks  from  IndivG 
idual  hens,  0,E,  Stamberg,  G,F,  Peterson  and  C,E,  lampman.  Poultry  Science  25 
(4): 720-826,  1946, 


IDAHO-Cont inued 
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The  Tralue  of  meat  and  peas,  alone  or  in  corahination,  as  a  source  of  TDrotein 
for  growth,  V.P,  Lehrer.Jr, ,  E,  Woods  ”and  W,,M^  Beeson,  Jour.  Nutr,  ,  ^ 

^69-^77.  iqU7,  -  .  , 

Qomuosition,  including  thiamine  and  riboflavin,  of  edible  dry  legumes,  O^E. 
Stamberg  and  W^P.  Lchrcr, Jr, ,  Food  Bes,  , ’12(^) : 270-272,  19^7. 

.  ILLINOIS 

The  effect  of  certain  home  urpctices  on  the  reduced  ascorbic  acid  content  of 
ueas,  rhubarb,  snap  beans,  soybeans,  and  spinach,  E.O,  VanBuyne,  J. T,  Chase, 

J.R,  Panska,  and  J, I,  Simpson,  Illinois  Sta.  Progress  Note,  ^  p,  processedo  19^* 

The  effect  of  certain  home  practices  on  the  riboflavin  content  of  cabbage, 
peas,  snap  beans  and  spinach,  E.O,  VanBuyne,  J, T,  Chase,  R.F.  Owens  and  J.R. 
Eansk:a,  Illinois  Sta.  Progress  Note  ,  3  P»  processed  19^7. 

A.  comparative  study  of  soy  flours  for  use  in  baking, — I,  Composition  and  pro¬ 
perties  of  soy  flours, — II,  Effect  on  quality' of  muffins  and  cakes,  E,  C,  Faulk¬ 
ner  and  J,  I,  Simpson,  Food  Res,,  ll(5) 19^6. 

-A-  score  card  for  fa.rm  family  quality  ,  in  living,  C,  Fitzsimmons  and  N,L,  Perkins, 
Illinois  Sta,  Mimeog,  Report,  HE559,  lOp,  19^7, 

Effect  of  sunlight  exposure  on  the  quality  constituents  of  tomato  fruits,  J, 

P,  McCollum,  Amor,  S.oc,  Hort,  Sci,  ,Proc,  ,  ^13-^l6,  19^6, 

The  future  of  meat  in  the  locker  plant,  Sleeter  Bull  Indus  &  Eng,  Cbem, ,  39 
(E): 12^-125.  19^7.  ,  .  - 

'  ’  lOTIANA 

Progress  reports  in  Indiana  Station  Annual  Report  for  the  year  ending 

June  "^O,  19^,  p.  U,3,U7-US,  62,  I9U5. 

Utilization  by  human  subjects  of  crystalline  ascorbic  acid  and  of  ascorbic 
acid  from  grapefruit,  E. J,  Elliott  and  C,  Schuck,  Fed.  Proc,  [Fed,  Amer,  Soc, 
Eypt.  Biol.]  6(1),  Pt,  II:  ^06,  19U7, 

Chromatography  in  the  separation  and  determination  of  the  basic  amino  acids, 

S,  Bcrgdoll  and  B,M,  Doty.  Indus,  &  Eng,  Chem,  ,  Analytical '  Ed,  ,  1E(1o): 

'  600-60'?.  19^6,  ■  -  .  • 

Analytical  methods  for  carotenes  of  Lycopersicon  species  and  strains,  F, P, 
Zscheile  and  J.W,  Porter.  Analytical  Chem.,  19(l):^7“91. 

Preservation  of  fresh  fruits  and  vegetables  with  cracked  ice,  Hivon,  C, 

M.  Redfield,  ^,R;  Lewis  and  B,  M,  Doty.  Ice  and'' Rofrig. ’,  112(^)  :29-29«'  19^7. 

*  *  '  •  • 

Packaged  produce. . .without  refrigeration,  F,  C.  Gaylord  and  E,  I.  Fawcett. 

Modern  Packaging  20(U) : 12U-12g ,  I70.  1946. 

The  protein  efficiency  of  soybean  flour  as  related  to  its  trypsin  inhibitor 
content,  R, J,  Westfall  and- S. M,  Hauge,  Fed.  Proc, CEed,  Amer.  Soc,  Expt, 

Biol.]  6(1),  Pt.II:  423,  1947. 
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A  test  for  the  performance  of  portable  electric  mixers  for  household  use,  L, 
J.  Peet,  ^edfield  and  A,E,  Paragar.— -Sec  Iowa.  p.lC 

I0¥A 

Progress  reports  in  lova  Station  -Annual  Peport  for  the  year  ending  June  30» 
lQii6,  Pt.  I,  p.  19- ■^0.  1^6,  199-161.  206-209,  235- 2^9.  27^276,  2S5»  299- 
TO.  19^6. 

A  report  on  Iowa  farm  housing,  E,  Douglas,  Iowa  Farm  ^ci,  ,  l(9)j  3'“5*  19^7. 

¥ater  from  the  faucetj  K,  Shank  and  C,  Hurley,  Iowa  ^arm  Sd,  ,  l(9):l0-ll, 
1Q^7, 

Make' yours  a.  m.odel  kitchen,  Shank  and- C;  Tturle^i  loWa  ^arm  Sci,  ,  l(ll): 
g_q^  joUy.  '  • 

Choosing  your  new  range,  H.  Shank  anc^  C,  Hurley,  Iowa  Farm  Sci.,  l(l2):12- 
1^.  1°^7.  ■  ■  . 

How  do  your  children  grow?  A,H.  Jones,  Iowa  ^arm  Sci,,  2(l);13-l^,  1^^7. 

Wild  ducks  and  coots  make  good  eatingj  A,M,  Olsen.  Iowa  Sta,  Bui,  P-83» 
p.  779-7^p:.  19U7, 

How  storage  affects  frozen  cakes  and  batters,  L, S,  ^raul  and  B,  Lowe,  Food 
Indus,,  19(7h‘^'^0-'^32,  I9U7,  ' 

—  The  defrosting- and  cooking  of  frozen  meat,  B,  Lowe,  E,  Crain,  B,P,  McClurg, 

L,  J,  Peet  and  M,  Piedessel,  Abs,  in  Hat'l  Livestock  and  Meat  Bd,  2Uth  Annual 
Report,  p,  2^,  19^7* 

Subjective  and  objective  tests  as  food  research  tools  with  special  reference 
to  poultry  meat,  B,  Lowe  and  G-,F,  Stewart.  Food  Tech,,  l(l):'^0-3S,  19^7* 

Factors  influencing  food  acceptance,  E, S,  Eppright,  Jour,  Amer,  Dietet, 
Assoc.,  23(7): 57^-587.  19>t7. 

A  study  of  food  hatits  in  several  Toxas  contminities ,  E,  S,  Eppri^t,  Quarter- 
iffasi^er  Corps  Committee  on  Food  Research,  Conference  on  Food  -Acceptance  Re¬ 
search  (QMC  Manual  QMC  17-9),  p,  g5-Q-^.  19U6. 

Food  habits  and  preferences  of  two  groups  of  Iowa  people,  E,  S,  Eppright,  R, 
Mc^'^illan  and  P,  Svanson.  Proc,’rFed,Amer,  Soc,  Expt.  Biol,  3  6(l):Pt,  II: 

U07,  10B7 

The  coruuscular  constants  of  college  women  of  the  North  Central  states, 

(See  Oklahoma.,  p,  2l),  •  .  ,  -  J  ■  .  . 

Nitrogen  metabolism  as  influenced  by  level  of  caloric  intake,  G-,  Stevenson, 

W.  Willman,  P.P.  ^vanson,  M,  Bru.sh,-  Fed,  Proc,  PFed, Amer,  Soc, Expt, Biol, ]  6 
(2),Pt.  II:  2'^0,  19U6.  '  .  . 

Amino  acids  in  nitrogen  metabolism  with  particular  reference  to  the  role  of 
methionine,  H,  Brush,  Willman  and  P,^,  Swanson,  Jour,  Nutr,  ,  '^3(^):7S9- 
1^10.  19U7. 
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Dietary*  fat  and  the  nitrogen  me taholism  of  ra^s  fed  protein— free  rations,  V* 
"Willman,  M,  Brush,  H,  Clark,  and  P.  Swanson,  PedoBroc,  tPed,  Amer,  Soc, Emt. 

Biol.''  6(l),  Pt.  II:  I9U7. 

■^ailahility  of  riboflavin  from  food  sources  as  judged  by  urinary  excretion 
of  the  vitamin,  G,  J.  Person,  P.K.  'Wheeler,  H.  J,  Walker.  Ped.  Proc,  [Ped.Amerc 
Soc.Pxpt.Biol.]  6(r),  Pt,  II:  U07.  1947. 

Let’s  can  safely,  M.  Nelson,  J,  Graham.  Iowa  Parm  Sci. ,  2(2):J-S,  19^J» 

Poultry  for  the  locker,  G.P.  Stewart,  B,  Lowe  and  P,  G,  Mrak,  Iowa  Parm  Sci.  , 

2(2):q-10;  1947..^  '  . 

A  test  for  the  performance  of  portable  electric  mixers  for  household  use,  L, 

J,  Peet,  G,  M,  Redfield  and  -A.,  E,  Baragar,  Iowa  Sta.,  Hes.  Bui.  24  p,  1946, 

Lifting  power  of  dried  vrhole  egg  used  in  sponge  cake,  C.P.  Miller,  Lowe  and 
G.P.  Stewart.  .Pood  Res.,  12(4) :  7:^2- ^42.  1047, 

KANSAS 

Progress  reports  in  Pansas  Station  I'^th  Bienniel  report  for  the  biennium  July 
1,  1Q4U  -  June  ^0,  1^46 ,  p,  72-Sl.  1^46. 

The  corpuscular  constants  of  college  women  of  the  North  Gentral  States,  (^ee 
Oklahoma,  p,21  ). 

B-comolex  vitamins  in  meat, — I,  Thiamin  and  riboflavin  content  of  raw  and 
cooked  pork,  G,E,  Vail  and  B.D.  Westerman,  Pood  Res.,  ll(5) :429“471^  1946. 

The  effect  of  tissue  fat  stability  on  deterioration  of  frozen  poultry.,  M, L, 
Schreiber,  G^E.  Vail,  R.M.  Conrad  and  L.F,  Payne,  Poultry  Spence  26(l): 

i4-19.  1947.  . 

Improving  th-^  nutritive  value  of  flour,  —  I,  The  effect  of  supplementing  en¬ 
riched  flour  with  other  B-co.mplex  vitamins B.D,  Westerman' and  G,  Hall,  'Jour, 
Nutr. ,  7): 701-712,  1947.  .  •  :  *  ■ 

Modification  of  the  gas  produd'tion  and  gas  retention  properties  of  dou^  by 
some  'surface-active,  reducing,  and  oxidizing  agents,  E.C,  Swenson  and  C,@, 
Swanson,  ^ereal  Chem. ,  23(6) :590-600.  1946,  . 

Effect  -of  weather.,  variety,  and  location  upon  thiamine  content  of  some  Kansas- 
grown  wheats,  W.W,  0 ’Donnell  and  E,  G,  Bayfield',-.  Pood  Res.,  12(  3.)  J  212-221,  1947. 

Changes  in  the  absorption  spectra  due  to  aging  of  the  Carr-Price  reaction  mix¬ 
ture  with  vitamin  A  and  the  common  carotenoid  pigments,  M, J,  Caldwell  and  J, S, 

Hughes,  Jour.  Biol,  Chem,,  l66( 2) :565~372.  1946, 

« 

Effect  of  temperature  oh  fading  of  the  ^arr-Price  colors  of  vitamin  A  and  com¬ 
mon  carotenoid  pigments,  M,.J,  Caldwell  and  J, S.  Hughes,  Jour,  Biol,.  Chem,, 

170(1): 97-107.  1^)47.  .  .  :  .  ■ 

Today’s  home  living,  M,  M,  Justin  and  L.O,  Rust.  Nevr  York:  J.B.  Lippincott 
Co, ,  756  P.  1^47, 
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Progress  renorts  in  Kentucky  Station  5^th  -Annual  Report  for  the  year  1QU6,  p, 
21-2\  [10^6].;  ■  -  ■  , 

Effect  of  dif  ferent 'methocls  of  cooking  on  the  thiamine,  riboflavin  and  niacin 
content  of  nork,  S,E,  Erikson  and  R*E.  Boyden,  Kentucky  Exot,  Sta,  Bui* 
n  V.  1Q^7. 

Thiamine  and  riboflavin  content  of  turkey  cooked  by  institution  methods,  S.E, 
Erikson  and  R,E,  Boyden.  Kentucky  Sta*  Bui'*  TOp.  19^7* 

....  *  ,  LOUISIANA 

Progress  reports  in  Louisiana  ^ta.  Annual  Report  P*  5“15»  5^-64,1947* 

Consumer  preferences  in  sweetpotatoes ,  J*M*  Baker*  Louisiana  Sta.Bul.  409, 
lii  p.  la^T. 

Effect  of  date  of  planting  and  time  of  harvesting  on  the.  carotene  content  of 
sweet  potatoes  of  the  Porto  Rico  variety,  V, D*  Kimbrou^,  E,A.  Eieger  and  H, 
Lewis,  Amer*  SoCi-  Hort*  Sci, ,  Proc*  47  •  400-4@2,  1946,  " 

Oleic  acid  as  a  growth  stimulant  for  Lactobacillus  easel ,  V,R.  Williams  -  and  ■ 
E,A,  Eieger*  Jour,  Biol,  Chem, ,  l66(l) :735~^43,  1946* 

The  effect  of  various  methods  of  blanching  on  ascorbic  acid  and  soluble • solids 
in  cauliflower  and  spinach, — Effect  of  rapid  freezing  on  catalase  test,  S,A* 
Kalogereas, ■  Eruit  Prod,  Jour.  &  Amer,  Eood  Mfr, ,  26(5) : 1^4-139,  1947* 

Research  in  nutrition  education,  E* E,  Whi tehead.  Jour,  Amer,  Dietet,  -^ssoc* , 
2^(4): 710-^17.  1947* 

KAIIIS 

Progress  reports  in  .Faine  Station  Bulletin  442,  Report  of  progress  for  year 
ending  June  -^0,  1946,  p.  166-171,  195-210,  227.  1^46. 

/ 

Efifpct  of  french  dressings,  vinegars  and  acetic  acid  on  rate  of  loss  of  vita¬ 
min  C  In  raw  cabbage,  M.M*-  Clayton  and  C,  Gobs,_  Eood  Res*,  I2(l) :  27-35*'  i°47, 

MARYL.A1TD 

Progress  reports  in  Maryland  Station  Annual.  J^epor.t,  194U4i5,  p*  20-22^1947] 

The  discoloration  of  sweetpo.tatoes  during  preparation  for  processing  and  the 
oxidase  in  the  root,  L,  Scott,  f5*0*  Appleman  and  M,  Wilson*  Maryland  Station 
56th  Annual  Report,  Pt,  II,  Bui,  A73(Tech)  October  1944,  p,  11-26,. 

Progress  reports  in  Maryland  Station^  5‘^t4  Annual  Report  1945-46,  p,  21-23[l947] 

The  brine  test  for  maturity  of  canned  peas, — A  rapid  and  simple  test  for  pea 
maturity,  and  its  relation  to  the  alcohol  insoluble  sclids  test ,  H,R,  ■  Smith 
and  A,  Kramer,  Eruit  Prod,  Jour,  &  Amer*  Eood.  Mfr, ,.  25(12) : ^5S- 359*  372,  1946, 

Relation  of  maturity  to  yield  and. quality  of  raw  and  canned  peas,  corn  and 
lima  beans.  A*  Kramer.  Amer,  Soc,  Hort,  Sd,  Proc*,  47:  361-367.  1^36, 
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Nutr-itive  value  of  canned  foods, — XVI,  Proximate  and  mineral  composition,  A, 
Kramer,  Pood  ^s,  ,  11  ( 5) : ’^91-393.  19^6, — XXIV,  Effect  of  duration  and  tem¬ 
perature  of  "blanch  on  proximate  and 'mineral  composition  of  certain  vegetables, 
A,  Kramer  and’ M,S,  Smith,  Indus  &  Eng,  Chem, ,  ■^9(g)  :1007'"1009,  19^7. 

,  *  4  4.  .  .  i 

The  fiber  content  of  canned  green  asparagus,  H,R,  Smith,  A,  Kramer,-  Canner, 
10^(lg):lU,  16.  19U7.  Also  Eood  Packer  2g(6) : 19^7. 

‘  MAS'SACHUSETTS 

Progress  renorts  in  Massachusetts  Station  Bui,  ^"^6,  Annuel  Report  for  year 
ending  June  1^^6,  n,  2^26,  U6-5'^,  19U6, 

Mushrooms  for  food  and  flavor,  "WoB,  Esselen,Jr, ,  and  tellers,  Massachu¬ 
setts  Sta,  Bui,  p,  11,  19^6, 

» 

Rome  freezing  in  Massachusetts,  VT^B,  Esselen.Jr,  ,  K,M,  Lawler  and  C,R,  Fellers, 
Massachusetts  Sta,  Bui,  ^K7,  27  p,  19^6, 

Beirtal  caries  in  the  rat  (Mus  norvegicus),  J,0,  Holmes',  L,R, 'Parkinson,  A^W, 
Wertz,  B,V,  McKey  and  L,  Bpow,  Fed,  Froc,  UFed, Amer, Soc,Expt,Biol, ] .  6(l)  ,Pt, 
II:  19U7,  .  .  - 

Food  value  of  hormone-treated  tomatoes,  A^D^ Holmes,  A^F,  Spelman,  J,W,  Kuzmeski 
and  W,H,  Lachman,  Jour,  Amer,  Lietet,  *^ssoc,  , '  23(  3)  :2lS-222,  19^7» 

Carbohydrates  in  culti'Vated  mushrooms,  (Agaricus  camptes tris) ,  J,E,W,  McConnell 
and  W,B, Esselen, Jr, ,  Food  Res,,  12( 2) : llg-121,  19^7. 

Evaluation  of  tests  for  rancidity  in  edible  packaged  oils,  J,E,W,  McConnell 
and  W,B,  Esselen,  Jr,  ,  Oil  and  Soap,  23(l2)  :  369-'^7^<»  19^6, 

Effect  of  storage  conditions  and  antioxidants  on  the  keeping  quality  of  nack- 
aged  oils,  J,E,W,  McConnell 'and • W.B^Ssselen, Jr,  ,  Jour,  Arne r.  Oil  Chem,  Soc,, 
2U(l):6-l\  19I+7.  ,  .  ,  -■  , 

Effect  of  storage  teiiroerature  oh  processed  and  dehydrated  foods',  J,E,W.  Me 
Connell,  *^,R^  Fellers  and  W^B,  Esselen,Jr, ,  The  Glass -Packer  25?  71^*  71^- 
717.  BOO,  g22,  g2^-g26.  g2g,  1QU6. 

Firmness  in  frozen  sliced  annles,  W„B,  ^sselen,.Jr,  and  ^,R,  Fellers.  Quick 
Frozen  Foods  9(3),  Pt, -  II.  19U6, 

Freezing  McIntosh  a'onles,  W,  J.Hart ,  Jr.  ,  ^,B,  Esselen,  Jr,  ,  and  Fellers, 

Renort  of  3'^rd  Annual  ’  Meeting,  Massachusetts  F^uit  ^rowers  Ass'^'c,  ,  Inc.  p. 
llg-120.  loUy.  -  -  •  '• 

As  the  chemist- sees  the  annle,  C,R,  Fellers.  Report  of  3'^rd  Annual  Meeting 
Massachusetts  Fj-Qit  Growers  Assoc,  ,  Inc,  p,  121-122,  lOUy, 

Enhancing- the  riboflavin  content  of  mare’s  milk,  A,D,  Holmes,  Hew  England 
•Jour.^Med,  i  2-^3,  P.  '^60-362.  19U6.  -  •  • 

Stability  of  ascorbic  acid  in  mare’s  milk.  A, D,  Holmes  and  C,P,  Jones,  Jour, 
Hutr, ,  3U(i);113-119.  IQU7; -  .  .  ,  . 
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Fruit  puree .  P*  .  Paul*  Michigan  St a.  Cir,  Bui.  200,  I9  p«  1946. 

'  *  f  A 

Soybeans  and  soy  products  in  quantity  cookery,  M.M.  Childs,  E. GiAddl‘toh, '  and 
M_.S.  EhlerSi  Michigan  Sta,  Cir.  B-ijI.  20U,  p.,19^6. 

’Concentration  of  Juice  from  Michigan  fruits  by  freezing,  P,  Paul.  Michigan 
Sta.  Quart.  Bui.  29(4) : 271-273,  1947;  also  in  The  Canner  104(26):30,  32.  I947. 

Preparation,  utilization  and  vitamin  concentrations  of  the  burbot,  P.I.  Tack, 

B.  Ingalls,  J.F,  Klpcke,.H,  Baeder,  D.C.  Cederquist,,  E.  Musser  and  M.A,  Ohlson, 
Michigan  Sta.  Quart'.  Bui.  29(4)': 286-293.  1947.  '  ’  . 

Nutritive  value  of  fish  from  Michigan  waters, — II,  Thiamin  of  lake  herring, 
carp,  common  sucker,  burbot  and  smelt,  J,F.  Klocke,  .P, I, Tack,  M.A.  Ohlson, 

?.,  Nitchals,  E.  Leffler  and  N.S,  Henry.  Food  Res.,  12(l);36-43.  19'‘^7;  ab¬ 
stract  in  Michigan  Sta,  Quart,  Bui,  29(l):352-*  19^7* 

Fish  receioes. — Burbot,  Michigan  Sta,  Folder  6,  8  p.  1946.- 

t  t 

Fish,  receipes,, — ..Smelt,  l^icliigan  Sta.  Folder  .8,  8  p,  1947* 

A  home  management  ya.rdstick. — A  device  for  measuring  achievement  in  home  man- 
a.gement,  E.  Everett  and  I.H,  Gross,  Michigan  Sta.  Folder  7»  10  p.  1947» 

Scoring  of  home  management  practices,  I.K.  Gross  .and  E.  Everqtt,  Michigan 
St  a..  Section  of  Home  Economics,  .36po  processed.  .1946, 

Processed  green  beans,  T.  Porter,  M.A,  Wharton,  B.B.  Bennett,  W.D,  Brewer  and 
A.L.  Ee.lley,  ■'  Jour,  Amer.-  Bietet,  Assoc^,  ,  22(12 ):  1084-1087*.  1946. 

Palatability  and  ascorbic  acid  retention  of  rutabaga,  peas,  and  cabbage  after 
holding  on  the  steam  table,  L,  Kelly,  M,  Jackson,  K,  Sheehan,  and  M.  Ohlson, 
Jour.  Amer,  Bietet.  Assoc.,  23(2) :120-124,  1947-  . 

Evaluation  of  carotene  content  of  fresh  and  cooked  spinach,  T,  Porter,  M.A. 
Wharton  and  B.B,  Bennett,  Food  Res.,  12(2) : 133-1^1®  19^7* 

The  urinarjr  excretion  of  riboflavin  by  college  women,  W.  Brewer,.  T,  Porter, 

R.  Ingalls  and  M.a.  Ohlson,  Jour.  Nutr, ,  32(6) ; 5S3-596.  1946, 

The'eonjoint  effects  on  varied  .intakes  of  thiamine  and  vitamin  A  on  rats,  M* 
Bye,  T.  Porter  and  E.  Kelly.  Jour,  Nutr. ,-33(^) •^59-^67«  19^7* 

Nitrogen  metabolism  in  college  women,  B.C.  Cederquist,.  W.B*  Brewer,  N.J,  Ra¬ 
dar,  M.Ao  Ohlson  .and  E.J,  Benne,  .  Fed,  Proc.  [Fed. Amer, Soc.Expt, Biol. ]  6(l), 
Pt.Ii:  404,  1947,  '  ,.  ■  .  . 

\  ■ 

Ascorbic ■ acid  in  strawberries  as  measured  by  blood  plasma  of  women  following 
a  test  meal,  B,.J,  Einbecker,  .L,  Jackson,  P,  Paul  and  M.A.  Ohlson.  Fed,  Proc, 
[Fed. Amer, Soc.Expt, Biol.]  6(1),  Pt,II:4o6,  1947* 

Home  management  in  theory  and  uraxtice,  I.H,  Gross  and  E.W.  Crandall,  F.S, 
Crofts -and  Co.,  New  York,  322p,  1947*  •  . 

Prevention  of  sedimentation  in  apple  Juice  clarified  by  the  enzymes  method, 

R.E.  Marshall,  Amer,  Soc.  Hort,  Sci,  Proc.,  47.'  75- 7^*  1946, 


MICHIGAIT^Conknued  -1^- 

Discolorptlon  of  ipotatoes  after  cooking  as  related  to  their  coispositlon,  S,L* 
Bande’ner,  ^chaihlc  and  J,  "^Vhceler,  Amer*  Potato  Jour.,  2^(l)  :1“6, 19^7* 

A  study  of  yeast  growth-Dremoting  substances  in  vhite  sugar,  H,H,  Hall,  H, 

Paine  and  P.W,  Pablaji.  Food  Hes,  ,  12(2) :99-110,  19^7. 

What  determines  quality  in  foods?  F,¥,  Fabian,  Food  Techno 1, ,  l(2) :12l-125* 
1^^7. 

Food  aild'  its  relation  'to  public  health,  F.W,  Fabian,  Yale  Jour,.  Biol,  &  Med,, 

lQ(U):U7i-Ugo.  IQU7, 

Sanitizing  dishes,  ¥,L,  Mailman,  E,'W,  Kivela  and  Gr,  Turner,  Soap  and  Sanitary 
Chemicals  22(g) :  1'^0-137,‘ 163,  616,  19^6. 

A  critical  study  of  the  summation-of-difference-^in-rank  methods  of  determining 
proficiency  in  measuring  dairy  nroducts,  Baten  and  G, Front,  Biometrics 

Bui,.  2(U):67,  19^6.  •  '  ’  ^ 

Materials  for  removing  taste  effects  in  organoleptic  teste,  W.C,  Baton,  Jour, 
Home.  Econ,  .  39(l) : ‘^0-32.  19^7. 

MINITE50TA 

G-enetlc  differences  in  ’the  biochemistry  and  physiology  Influencing  food  util¬ 
ization  for  growth  in  rats,  L,  S,  Palmer,  C,  Kennedy,  C,E,  Cp.lverley,  C,  Lohn 
and  ^eswig,  Minnesota  Sta,  Tech,  Bui,,  I76.,  3^  p,  19^6, 

Many  wild  gre’ens  have  food  value,  J.M,'  Leichsenring  and  l.M,  Morris,  Minne¬ 
sota  Farm  and  Home  ^ci.  ,  U(‘^):U-5,  19^'7. 

The  retention  of  ascorbic  acid  and  color  in  green  neas  during  cooking  by  dif¬ 
ferent  methods,  I,  Noble  and  Turnbull,  Minnesota  Sta,  Misc,  ^cries  Paper 
5  P*  processed  1^^7, 

The  retention  of  thiamine  and  riboflavin  in  green  peas  during  cooking  by  dif¬ 
ferent  methods,  I,  Noble  and  J,  Gordon,  Minnesota  ^ta,  Misc,,  Series  Paper 
3^3*  3  ■D,  processed,  19U7; 

The  retention  of  ascorbic  acid  in, green  beans  prepared  for  cooking. in  differ¬ 
ent  -ways  and  cooked  by  different  methods,  I,  Noble  and  F,  Turnbull,  Minnesota 
Sta,  Misc,  Series  Paper  3^6,  6  p,  prodessed,*  19^7*" 

The  retention  of  color  in  green  beans  prepared  for  cooking  in  different  ways 
and  cooked  by  different -me thods,  I,  Noble’.  Mirincsota''Sta.  Misc,  Series  Paper 
3S7,  S  p,  processed,  19^7. 

The  retention  of  thiamine  and  riboflavin  in  Asgrow  stringloss  wonder  beans  dur¬ 
ing  cooking  bydifferenb  methods,  I,-  Noble,  J,  Gordon  aad  M,  Nymon,  Minnesota 
St  M\3C,  Series  Paper  3SS»  3  prcrcessed,*  19^7* 

Tiie  retention  of  asc-crbic  acid  and  -color  in  cabbage  during  cooking  for  differ¬ 
ent  lengths  of  time,  I  Noble  and  F,  Turnbull,  Minnesota  Sta,  Misc,  Series 
Paper  3^9,  6  p, ,  processed,  19^7* 
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The  retention  of  ascort)ic  acid  and  color  in  green  "beans  during  cooking  with 
different  amounts  of  water,  I.  Nohle  and  F,  Turnbull,  Minnesota  Sta,  Misc, 
Series  Paper  590,  5  p.  processed  19^7* 

The  retention  of  thiamine  and  riboflavin  during  the' nanb roiling  and  broiling 
of  bacon,  I,  IToble  and  J>  Gordon,  Minnesota  Sta.,  Misc,  Series  Paoer  5*^11 
processed  19^7, 

The  retention  of  ascorbic  acid  and  .color  in  cabbage  during  cooking  with  dif¬ 
ferent  amounts  of  water,  I,  Noble  and  F,  Turnbull,  Minnesota  ^ta,  Misc,  Series 
Pacer  592,  7  "o.  processed,  19U7, 

The  thiamine  and  riboflavin  content  of  beef  tongue,  I,  Noble,  J,  Gordon  and 
L,  Patterson,  Minnesota  Sta,  Misc,  Series  Paper  5‘^7»  ^  P*  processed,  l‘^^7* 

Effect  of  fertilizer  treatment  on  total  and  reduced  ascorbic  acid  content  of 
potato  tubers,  J, M,  Leichsenring,  L, M,  Norris,  S'rambow  and  G.  Donelson, 

Food  Res.,  12(2): 151-157.  19^7. 

'The  corpuscular  constants  of  college  women  of  the  North  Central  States,  (See 
Oklahoma  p,  21), 

Scientist  helps  the  baker  solve  mold  problem  in  bread,  C,M,  Christensen,  Minne 
sota  ^arm  and  Home  ^ci,  ,  U(3):12-l'^.  19^7. 

Processing  the  vheat  kernel,  C,H,  Bailey,  Food  Technol,  l(2) : 290-295.  19^7. 

Our  newer  knowledge  regarding  the  manufacture  of  powdered  whole  milk,  S, T^ 
Coulter.  Food  Technol,,  l(2) ;208~213,  I9U7. 

How  much  wear  from  wool  fabrics?  Ii,0,  Lund,  E,L.  Phelps,  H,W,  Norton,  and  B, 

B,  Miller,  Minnesota  Farm  ^ci, ,  CMinn,  Sta, ] ,  U( 2): 10-11,  19^7. 

) 

Relative  serviceability  of  three  weights  of  wool  serge  (See  South  Dakota  p.  23) 

MISSISSIPPI  -  ■ 

Progress  reports  in  Mississippi  Station  5Sth. Annual  Report  for' the  year  ending 
June  -^0,  IQR5,  p.  18-20,  [1917]. 

Progress  reports  in  Mississippi  Station  59th, Annuel  Report  for  fiscal  year  • 
ending  June  "^O,  19^6,  p,  20-21,  519^71. 

Effect  of ,  fertilizer  and  environment  on  the  calcium,  phosphorus  and  iron  con¬ 
tent  of  cowpeas,  (See  Oklahoma  p,  21  ),  ' 

The  relation  of  soil  fertility  to  human  nutrition,  0,  Sheets,  Mississippi  Sta, 
Bui,  ^57,  20  p,  19^6.,  Also  Mississippi  ^arm  Res.,  9(9):7-6,  19^-6, 

Vitamin  C  retention  in  la.rge  and  small-scale  cookery,  L,  MeWhirter,  Mississ¬ 
ippi  Farm  Res,,  10(5)ilf  S,  19^7. 

Preparing  egg  dishes,  D,  Dickens,  Mississippi  Farm  Res,,  10(2):2,  19^7. 

Preparation  of  vegetables  in  small  tovm  families  of  Mississippi,  D,  Dickens 
Mississippi  Farm  Res,  ,  10(7)!’3'"7.  19^7. 
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Menu  planning  and  food  hai)its,  D.  Dickens*  Jour*  Amer,  Dietet,  Assoc*,  22(l0); 
g90-gci6*,i9U6.  .  , 

A  regional  approach  to  food  hahits  and  attitude  research:  Some  implications 
of  recent  food  preparation  studies -in  Mississippi,  D,  Dickens*  U,  S»Q„M*C,  Coia- 
mittee  on  Pood  Res^  ,  Conference  on  Pood  Aceeptance  Research  (QMC  Manual  No* 

W  17-9)  p.  27-37. 

Some  problems  of  sampling  in  connection  with  studies  of  family  economics, 
Dickens,  Social  Porces  25( J 327“332.  19^7. 

Some  problems  of  sampling:  Family  economics,*  R,  Dickens,  Jour,  Home  Peon,, 
•^P(2):93.  IQU7. 

Peach  varieties  suitable  for  freezing,  C*H,  Ragland,  Mississipni  Parm  ^s, , 
10(5) :1, 2,  IQU7,. 

MISSOURI  ■  .... 

Diet  of  mother  and  hydrocephalus  in  infant  rats,  L,R*  Richardson  and  A^  G,  Hogan, 
Jour,  Nutr, ,  ■^2(^)  :^59-^6U,  l^HG* 

MONTANA 

Effect  of  storage  on  the  quali ties and  ascorbic  acid  content  of  Montana-grown 
McIntosh  apples,  J, E,  Richardson  and  M,B,  Briggs,  Montana  Sta*  I^rogress  Note 
5*  6  p,  processed,  19U6,  ■  .  .  . 

ITEBEA^  ■  . 

Progress  reports  in  Nebraska  Station  6Qth  Annual  Report  for  year  ending  June 
^0,  ipJ^6.  p,  79-gi;  19U7.  '  •  •  •  ■ 

^at  Nebraskans  eat,  R,  M,  Lever  ton.  N,  S,  Q^M,  C,  Committee  on  Pood  Research, 
Conference  on  Pood  Ac^gp-tance  Research  (QMC  Manual  No*  QMC  17-^^)pi,  79-82,  I’^UG* 

Effect  of  protein,  vitamin  arid  mineral  supplements  on  blood,  regeneration  in 
women  donors,  R.M,  Leverton  and  D*  Schlaphoff,  Ped,  Proc.  [Ped,  Amer,  Soc* 

Expt,  Riol*]  6(1) ;Pt.  II:  U13.  19^7. 

Meat  in  the  diet  of  young  infants,  R.M,  Leverton  and  G-,  Clark,  Jour*  Amer, 

Med.  Assoc, ,  1-^U(15):1215-1216,  19U7. 

The  effect  of  generous  amounts  of  meat  in  the  diet  on  the  nutritional  status 
of  infants,  R, M.  Leverton  and  Bancroft.  Abstract  in  Nat'l  Livestock  and 
Meat  Board  2^th  Annual  Report,  p.  19-'20,  19^7. 

Photomicro.graphic  studies  of.  wheat  starqh,  —  II,  Amylolytic  enzymes  and  the 
amylase  inhibitor  of  the  deVeloping  wheat  kernel,  R*M,'  Sandstedt  and  0*C*  Beck- 
ord.  Cereal  Chem. ,  -23(6) : 5^8-999*  19^6* 

The  vitamin  A  and  carotene  content  of  Nebraska  butter,  I,L, -Hathaway  and  H,P* 
Davis*  Nebraska  Sta,  Res,  Bui*.,  1U9,  1^  p*  1^^7. 

A  zero  storage  cabinet,  P,D,  Yung,  Nebraska  Sta,  Agi-^  Eng*  Prog*  Report,  12, 

3  p,  processed,  l^Ug, 
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A  test  for  the  performance  of  portable  electric  mixers  for  household  use,  L,  d, 
Peet,  G-^M,  Redfield  and  A«S*  Ba.ragar,  (See  lowg.,  p,  10), 

'  ..  ..  , 

l'’’one  • 


IT-^aT  tocpsrirs 

Progress  renorts  in  Pew  Hampshire  Sta.  Bui,  '^63,  Annual  report  for  the  year 
ending  June  "^0,  IQ^^,  p,  16-17,  1^^6. 

Lycopersicon  ppruvianum  as  a  parent  in  the  development  of  high  ascorbic  acid 
tomato  varieties,  A,F,  Yeager  and  H,  J,  Purinton,  Am.er,  Soc,.  Hort,  Sci.  ,Proc,  , 
Ug:  lio^-^OR.  1QU6. 

Pone  '  .  .  .  . 


M  MEXICO 


The  putritive  value  of  dried  legum.es, — An  annotated  bibliography  compiled  by 
E,  Lantz,  Pew  Mexico  Sta,  Press.  Bui,  101^,  3^  p.  processed  19^7* 

Investigations  reveal  methods  for  freezing  green  chili,  S, M,  Lajitz,  Pood 
Packer  27(l2):5^^  19^6, 


P}P^  YORK  CORITPLL 

*  •  *  - -  -  -  ■  _  ■  «  _ 

»  »•  *  •  .4  . 

Progress  Reports  in  Pew  York  (Cornell)  Station  59th  Annual  Report  I9U5-46,  p. 

10^-105.  log.  1Q^7.  ■ 

Progress  renorts  in  Pew  York  State  Col,  Home  Peon,  for  the  year  19R5~^6«  Cor¬ 
nell  Universi ty. 2lst  Annual  Report  for  the  year  19R5”^6,  p,  23-31*  19^6, 

Thiamine  and  riboflavin  retention  in  soy-extended  pork  loavps  of  two  sizes, 

P,  Hota.ling  and  P,  Penton,  Jour.  Home  Peon,,  gg(g)  :51^~5l6*  19^6. 

»  k 

Ascorbic  acid,  thiamine,  riboflavin  and  niacin  content  of  potatoes  in  large- 
scale  food  service,  P,  G-leim,  M,  Albury,  J.R,  McCartney,  H,  Yisnyei  and  P, 
Penton,  Pood  Res.,  ll(6)  :R6l-R67.  1®^6,  „• 

Retention  of  vitamins  and  pelatability  in  large-scale  food  service  of  unsul— 
■'^ited,  dehydrated  cabbage,  P,  Penton,  P,  G-leim,  M,  Albury,  J.R,  McCartney  and 
P,  Yisnyei*  Pood  Res,  ,  11  (6)  rRgg-Rj^*  191-6, 

Influence  of  method  of  "oreppration  on  retention  of  palatability  and  vitamins  in 
foods,  P,  Penton,  M,  S.Q^M,  C,  Committee  on  Pood  Res,,  Conference  on  Food  Accept¬ 
ance  Res,,  (Q^fC  I^nual  Po,  QMP  17-9)r).  20-26,  .  191-6,  •  -  ■ ■ 

Retention. of  vitamins  and  palatability  in  large-scale  food  service  of  sulfited, 
dehydrated  cabba,ge,  P,  Fenton,  E,  Gleim,  A,  Arnson,  J,  P,  Thompson,  M,  Albury, 
and  M,  Phillius,  Pood  Res.,  ll( 6) !l75-^B5. ' 1916, 
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Palatatili ty  and  vitamin  retention  in  large-scale  food  prenPration  of  dehy¬ 
drated  sulnhited  -potato  strips,  E*  G-leimt^V.M,  Chappell,  A,  Arnson,  E,  Dju, ' 
and  F*  Fenton*  Jour*  Amer,  Dietet*  Assoc,,  23(^) 3^2-329*  19^7* 

Vitamin  retention  and  palatahility  of  evaporated  apricots,  F,  Fenton,  E, Gleims 
and  V,M,  Chanpell,  Jour,  Amer,  Dietet,  -^soc. ,  23(5)1^23-^26.  19^7. 

Influence  of  ingredients  on  thianine  retention  and  quality  in  baking  powder 
biscuits,  A,M,  Sriant  and  M,R,  Hutchins,  Cereal  Chem, ,  23(5)^512-520*  19^64 

Better  tasting  biscu. its,  more  thiamine  with  whole  milk.  A, M,  Briant.  Farm 
Hes.  ,  [New  York  State  and  Cornell  Stations]  lg(l)':l6*  19^7. 

Frozen  cooked  foods,  F,  Fenton,  Refrig,  Fng.  ,  53(2) : IO7-III,  19^7* 

The  home  freezing  of  farm  products,  H, R,  Masterman  and  F^a,  Lee,  Hew  York 
Cornell  ’^om.emakers  Bui,  6II,  6^  p,  [rev,  19^61. 

Prepackaging  of  vegetables  raises  problems,  Platenius,  Farm  Res, (Hew  York 
Cornell  and  State  Stations)  l'^(g):2,  19^7, 

\ 

Fruit  ices — make  thpm  at  home  (See  Hew  York  State,  P.^IS  ), 

Tissue  ppserves  pf  ascorbic  acid  in  normal  adults  on  three  levels  of  intake, 
J,E,  Ha.ines,  •  A,M,  Rlosterman,  H,^, 'Haucki  H.A,  Delaney  and  A,B.  Kline.  Jour, 
Hutr. ,  77(U) jUyq^UgQ,  iPUy, 

The  renal  threshold  for  ascorbic  acid — A  Modified  method  for  its  estimation 
with  results  for  12  adult  sub  ie  cts ,  -A,  M,  Klos  terman,  J.E,  Haines,  H.  M,  Hauck- 
and  A,B,  Kline,  Jour,  Hutr,,  3‘^(5)  :505-509,  19^7, 

PI as.ma -levels  and  urinary  eycretion  of  ascorbic  acid  in  women  during  the  .men¬ 
strual  cycle,  H,M,  Hauck,  Jour,  Hutr,,  7^(5)  :5IT“5I5.  1^'^7. 

nutrition  experiment  presents  bug-a-boos  to  students,  faculty,  F,  Johnston, 
Farm  Res,.,  PNev-  York  ^tate  and  Cornell  Stations]  13(3)  J 12,  I9U7. 

Functional  kitchen  storage  in  t-erms  of  body  economy,  M. K,  Heiner.  Jour,  Home 
Scon,,  39(2):70-72.  1-947.  -  '  '  ' 

Bathrooms,  Ruby  M.,  Loper,  Hew  York  Cornell  Ext,  Leaflet,  ‘  Rural  Housing  Series 
No.  1,  T3.  12+  [10^7].  .  .  ■  .  ■  ■  ;  -  ■  ^ 

NSW  YORK  STATE 

Progress  re-oorts  in  New  York  State’ Station  6^th  Annual  Iteport  1^U6,  T).  2S-12* 
IQU7, 

Factors  affecting  the  aciii  and  total  solids  content  of  -  toma  toes,  F,A,  Lee  apd 
Sayre,  Hew  York  State  Ste,  Tech,  Bui,  27g,  2g  p."  1946', 

The  action  of  copper  and  antioxidants  in  linoleic  acid  oxidation,  F,  G,  Smith 
and  E.  Stotz,  Hew  York  State  St  a.  Tech,  Bui,  276,  “^0  p,  1946, 

Fruit  ices, — make  them  at  home,  J,  C,  Hening,  Haw  York  Cornell  Fbct,  Bui,  70S, 
g  P.  1947, 
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Thp  cplciura  firming  of  processed  armies,  Z, I,  K^rtesz,  Farm  Res,,  CNew  York 
‘^ta  +  e  and  Cornell  Stations]  13(l):6,  1^^7* 

The  •oreserva tion  of  "bakfed  a-pnl^s  hy  freezing*  F,A,  Lee,  Fruit  Prod,  JourJ  and 
Amer.  Food  Mf r. ,  26(  12) : -^66-767.  ^9^7,  ,  •  , 

TeTture  a  major  quality  factor^ in  foods,  Z, I,  Kertesz.  Farm  Res.,  fKew  ^ork 
State  and  Cornell  Stations]  13*(-3)  19^7»  ,  ’ 

Calcium  treatment  .improves  pie  apples,- Z, I,  Kertesz,  Food  Packer  2S(6)r'^0— 

^1.  i^^7. 

Pectic  enzymes, — Fill,  A  comnari^pn  of  fungal  pectin-raethylest erase  with  that 
of  higher  plants,  especially  tQ.matoes.,  R,  «J,  McCulloch  and  Z,  I,  .Kertesz,  Arch, 
Biochem,  ,  17(2) : 217-229.  19ii7. 

-  ... 

Retention  of  ascorbic  acid  in  solid-fruit  and  vegetable- juice  concentrates, 

M.M.  Moyer,  Food  Res.,  ll(6) :5l6-520.  1946, 

The  blanching  of  vegetables  by  electronics,  J,  C,  Moyer  and  E,  Stotz,  Food 
Technol, ,  l( 2) : 292-257.  1947. 

Factors  affecting  the  acid  and  total  solids  content  of  tomatoes, — A  digest  of 
eynerimental  work  condudted  by  F,A,  Lee  andC.B,  Sayre,  Canner  104(2l):l6, 

^6,  ,  , 

Carotene  retention  in  carrots,  A  comnarison  of  storage  by  freezing  nreserva— ' 
tion  and  storage  in  the  root  cellar,  F,A,  -Lee  and  W, T,  Tanley,  Food  Technol., 
l(‘^)::^07-’^pQ.  1Q47^  ^  _ 

Ascorbic  acid  content  of  amole  varieties  and  seedlings  a.t  Geneva,  P,  Y,  ,  in 
IpUli-Upj^  G-, R,  Rowe  and  W.B,  Robinson,  Amer,  Soc,  Rort,  Sci,proc,  ,  4^:  17"^- 
1^6.  1C|46. 

Improving  methods  for  salting  sauerkraut,  C,  S,  Pederson,  Food  Packer  27(l0); 
57.  75,.,  56-57,  1946, 

*  ’  '• 

Controlling  the  quality  of  kraut  during  manufacture,  C, S,  Pederson.  Food  Ind, , 
19(6);qb_Q6,  212.^  1947. 

■»  »  •»  **  • 

Annie  juice  with  original  character  retained,  C, S.  Pederson,  Fruit  Prod,  Jour 

and  Amer,  Food  Mfr,  ,  26(l0):29^,  3l\  1947. 

P-rbducts  of  the  future  nrocessed  from  fruits,  C,  S.  Pederson. 

Exoeriments  show  promising  new  fruit  nrodudts,  C, S,  Pederson, 

28(9):'56-57.  19U7. 

The  activity  of  certain  cationic  germicides,  C, J,  Rucker,  R, F,  Brooks,  D,  Met¬ 
calf  and  W,  vanEseltine.  Fodd  Technol,,  l(  ■^) :  721-74^^  1947, 
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Progress  reports  in  Forth  Carolina  Station  6?th  Annual  Report  for  year  end¬ 
ing  June  70,  n.  7W6. 

Consumer  ■oreferenccs  for  sweet  .notatocs  in  selected.  Forth  Carolina  cities, 
M,A,  Ahrahamsen,  North  Karelina  Sta*  Tech,  Bui,  82,  2^  p, 

What  sweet  potatoes  are  hought  -  and  why,  M,A,  *^hrahamsen.  Res,  and  ^arm¬ 
ing  TNorth  Carolina  SjationJ  Prog,  Rpt,.  2:1,  2,  7,  5*  19^7* 

Use  the  freezer  locker  to  provide  a  year-? round  meat  supply,  B,E.  Brady,  Res, 
and  farming  CNorth  Carolina  Station]^!  Rrog,  Rpt,  ,  2:1^16,  19^7, 

Control  of  rancidity  in  soybean-fed  pork,  I),E,  Brady,  F.H,  Smith  and  L,N, 
Tucker,  Jour,  Anim,  Sci, ,  5^^) J 19^6, 

Vitamin  C  retains  processed  fruit  quality,  I,B,  Jones,  ^es,  and  ^arming 
CNor.th  Carolina  Station]  Prog,  Rpt,,  19^7. 

Trends  in  locker  plant  development,  B,E,  Brady,  Indus,  &  Eng,  Chem, ,  39(8): 

126,  166,  1.947,  V  '  .  .  . 

NORTH  DAKOTA 


Comnarative  effects  of  seasons,,  location  and  variety  upon  the  yield  and  mill¬ 
ing  and  baking  quality  of  North  Ba,kota  wheat,  R,H,  Harris,  L,B,  Sihbit.t,  L,  . 

R,  Waldron  and  T, E,  Stoa,  North  Dakota  ^ta,  Bui,  742,  18  p,  1947, 

A  study  of  the  effect  of  various  factors  in.  the  swelling  power  of  certain 
cereal  starches,  R,H,  Harris  and  E,  Jesnerson.  Jour,  Colloid  ^ci, ,  l(6): 
U7CU4Q7,  iqU6, 

Some  observations  on  the.  visual  color  of  tubular  and.  disc  macaroni,  Ij,D,  Sib- 
bitt,  and  Harris,  ^ereal  Chem,,  ?7(6)  :359-565*  1^46, 

The  nitrogenous  cmstltuents  of  flaxseed, — The  isolation  of  ourified  conllnin 
(with  note  on  an  improved  linin  isolation  procedure),  B,  Vagsel,  Arch,  Blochem 
11(7) :4o5-417.  iqU6, 

The  effect  of  oressure  on  macaroni  discs  size  and  number- of  air  bubbles,  G-, 

S,  Smith,  R,H.  Harris,  E,  Jesperson  and  I,D,  Sibbitt,  C0real  Chem,,  27(5) s 
^71-483,  1946, 

OHIO 


Influence  of  mineral  levels  upon  carotene  and  ascorbic  acid  content  of  swiss 
chard  grown  in  the  greenhouse,  H,D,  Brown,  M,B,  Patton,  A,  Blythe  and  M,R, 
Shetlar,  Food  Res, ,  12(l)  :4-%  1947. 

Effect  of  crushed  ice  refrigeration  on  conservation  of  vitamin  C  content  and 
on  retention  of  weight,  of  Ohio-rgrown  vegetables,  M,B,  Patton  and  L,  H,  Miller, 
Pood  Res, ,  12(7) :222-228. .1947. 

Do  housewives  nrefer  iced  vegetable  displays?  M,B,  Patton,  Ice  Refrigera*- 
tion  117(1): 77-74,  1947. 

Use  of  crushed  ice  in  displaying  vegetables,  M,B,  Patten,  Ohio  ^ta,  Bim.o, 
Bui,  247:  179-149.  1947. 
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The  competitive  threat  of  ’’prepackaged”  fresh  foods,  Hauk,  Qp.ick  Frozen 

Foods  1o(1)  :'3^-61,  94,  •96.  1947.  •  -  ,  ■  • 

Frozen  foods,  processing  and  handling,  H.D,  Brown,  L.S,  Funkle  and  A.,R,  Vinter, 
' ’S.F,  Hinkle  and  Sons 'Co, ,  Columh-aS,  'Ohio,  "^90  p,  1946.’.  .  .  . 


.  ,  .  OFXAHOMA 

Progress  reports  in  Oklahoma 'Station ‘Biennial  Report,  1944-46,  Pt,  I:  7'3~77, 


The  effedt  ;of  ' fertilizer  and  enviro'nment  on  the  .'calcium,  phosohorus  and.  iron 
content 'of  cowpeas, ‘R,  ®-eder,  'L.  Agcham,  H.L,  Cochran,  M,  Speirs,  1,R,  'Parish, 
G-ieger,  L,  McVhifter,  O.A,  Sheets,  J,B,  Edmond,  ‘J.R,  Mitchell,  B.B.  Roder¬ 
ick  and  H.E,  Zimmerley,  Southern  Coonerative  ^eries  Bui,  4,  16  p,  19^6, 


Chemical  compositio'n  of  juices  and  s'irunS  from  sorghaims  grown  at  Stillwater, 
Oklahoma  in  194^,  1944  and  1945*  J*E,  Vehster,  Davies  and  J,  Sieglinger, 
Oklahoma  ^ta.  Tech,  Bui,  T-29»  27  p«  1946, 


The 'cforpuscular ‘constants  of  college'  vomen  of  the 'North  Central  states,  G-.K, 
Lewis,  M,A.  Ohlson,  D,  Cederquist,  and  E, G-,  Donelson,  Jour,  lah,‘  and  Clin. 
Med.,  72(4): 419-422.  1947. 

Inhihition  of  oxidation  of  ascorhic  acid  hy  certain  vegetable  extracts,  R, 
Reder.  ^^^ience  •107(266g) ;  201-202,  ‘1946,  ...  ... 

OR.EGON 

'U'se  of  electricity  in  Oregon  rural  homes,  M.  M.  Wilson,  Jour,  Home  Scon., 

^79(6):3'X7-74o,,  1947. 


Nutritional  status  and  food  composition  of  rural  children  in  Oregon,  M.  L, 
Fincke,  TJ.  S,  Q.M.  C,  ‘  Commit  tee  on  Food  Res.,  Conference  on  Food  Acceptance 
Res,,  tOMC  Manual  No,  QiliC  17-°)  p,  lOS-111,  1946. 

A  study  of  ascorbic  acid  m'etpbolism  of  adolescent  children,  C.A.  Storvick, 
M.L..  Fincke,  J.P,  Quinn  and  B.L,  ^avey.  Jour,  Nutr. ,  J 529-5’^9,  1947^ 


Low  temperature  characteristics  of  a  pea,  proteinase,.  M,  Mergentime  and  E, H. 
Wiegand.  ‘Fruit  Prod,  ‘Jour,  and'  Amer,  Food  Mf r,  ,  26(7):72— SO,  S9,  <^1-92.  1946, 

Electronic  pasteurization  of  vrine,  Ho-Ya  Yang,  J, H,  Johnson  and  E, H,  Wiegand, 
Fruit  Prod,  Jour,  and  Amer.  Food  .Mfr,  ,  2.6(lO) ; 295--2‘^9,  1947.  _  . 

A  dietary  factor  essential  for  guinea  pigs, — XII,  Th*e  in  vitro  influence  of 
the  anti-stiffness  factor  upon  the  metaholism  of  liver  tissue,  D.H.,  Simpson, 

'  J,  van'Vagtendonk,  Jour.  Biol.  ^hem. ,  170(l) :  279-244.  1^47,  •  .  .. 

■  PENNSYLVANIA  •  ■  ‘  ’  *  '  ' '  ' 


Progress  reports  in  Pennsyl'i^ania  Station  Bui,  4go,  59th  Annual  Report  for 
year  ending  July  70,"  1946',  p,  l6-lg,  27»  28-70,  1946. -  " 


Method  of  preparing  and  thawing  frozen  fruit  pie  determines  qualities  of  crust, 
J.E.  Nicholas  and  D.  Ruth,  Pennsylvania  59th  Annual  Report,  Bui,  4g0,-  Suppl, 

-p.  5-6;  ■ 
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The  nutritive  value. of  canned  foods* — Cxxl ,  Changes  in  the  vitamin  content  of 
foods  during  canning,- IT, B,  Guerrant,  M.G.  “Va-T-ich,  0,B,  Bardig,  B,A,  Butcher 
and  R.M.  Stern,  Jour.  ITutr, ,  ^2(U);:U7C5-lt5g^  iqU6.--XXIII,  Effect  of  duration 
and  tem-nerature  of  hlanch  on  vitami^  retention  iDy  certain  vegetables,  B.B, 
Guerrant,  M. G,  Vavich,  0,B-,  ^’ardig  and' H.A*  Ellenberger.  Indus,  &  Eng.  Chera, , 
1000-1007*  19^7.-  '  '  ‘  ' 

Seasonal  variations  in  the  vitamin  A  and  the  carotene  content  of  retail  butters, 
H.A,  Ellenberger,  N^B,  Guerrant  and  O.B,  Eardig,  Jour,  Hutr.  ,  7"^ (l)  : '50-52,  19^7, 

Further  experiments  on  the  relation  of  fat  to  economy  of  food  utilization, — I, 

By  the  growing  albino  rat,  E.B,  Forbes,  S^^^rift,  W.!!,  James,  J,W,  Bpatzler 

and  A,  Black, — II,  By  the  mature  albino  rat,  E.B.  Forbes,  R,W,  Swift,  E, J, 
Thacker,  F.F,  Smith  and  C,E,  French,  Jour,  Ruth,,  32(^)  J '^S7-^07.  19^6, 

% 

Rormal  activity  and  economy  of  food  utilization  as  affected  by  dietary  fat, 

■A-,  Black  and  R,W,  ^wift.  Fed,  Proc,  PFed,  Amer.  Soc,  Expt,  Biol,]  6(l),  Ft, 

II:  U02.  19^7, 

Additional  observations  on  the  stability  *of  ascorbic  ‘acid  and  sodium  L-ascor- 
bate  in  evaporated  milk,  F, J,  Doan  and  D,Y.  Josephson,  Jour.  Dairy  Sci, ,  29 
(.9)-:625-62S.  19^6. 

>  •  ’  ‘ 

«  •  ■  *•  * 

Comparison  of  meat  and  legumes  in  a  controlled  feeding  program, — I,  Dietary 
plan, — II,  Medical  dental,  and  laboratory  observations, — HI,  Discussion  of 
findings,  F.B.  Mack,  'V.D.  Shevock  and  !^,R.  Tomassetti,  Jour,  -^mer,  Dietet,  • 
Assoc.,  27f6):Ugg-Uq6;  (7):5gg-599;  (g):677-6g5.  1^^7. 

Comparison  of  meat  and  legumes  in  a.  controlled  feeding  program,  P,B,  Mack, 
Abstract  in  Raf^l  Lives  to  cie  and  Meat  Board  2i‘-th  Annual  "Report  p,  20,  iq^7* 

A  nine— year  study  of  the  school  lunch,  P,B.  Mack.  Jour.  Rome  Econ, ,  '^9(2): 

7^76.  1^R7. 

Preliminary  report  on  food  habits  iP  relation  to  nutritional  status  of ‘Pennsy¬ 
lvania  families  a.nd  school  children,  P.B.  Mack,  USQMC  Committee  on  Food  Res*  , 
Conference  on  Food  -Acceptance  Res. ,  (fOMC  Manual  ITo,  QTTC  17-9)  "D,  10U--107,  19U6, 

-  •  ■  •  PUERTO  RICO  •  ■  •  ■  ‘  ■ 

Progress  reports  in  Puerto  Rico  -Annual  Report,  19^7-^^,  p.  6l-6^,  19^6, 

RHODE  ISIANI) 

Progress  reports  in  Rhod«  Island  Station  ^^th  Annual  Report  for  the"  year  end¬ 
ing  December  7l»  19^5>  P*  l^“l6j  l6-lg,  37*  19^6*  .  . 

The  carotene  andr  ascorbic  acid'  content  of  several  varieties  of  vegetables  grown 
in  Rhode  Island,  G,M,  Owens,  F,  S.*  Schlenker,  E.M,  Andersen  and  J,B..  Smith,  Rhode 
Island  ^ta.  Prog*  Note  6,  22  p.  processed,  19^6, 

The  influence  of  storage  on  the  retention  of  ascorbic  acid  and  carotene  and  on 
the  palatability  of  blue  Hubbard  squash,  D, M,  0\n;ens,  F, L,  Howard,  E.M*  Andersen, 
and  R, E,  Tucker,  Rhode  Island  Sta,  Progress  Note  7»  6  p,  processed.  iqh6. 

Some  food  habit  studies  in  Rhode  Island,  B.M,  Kuschke,  USQ^C  Committee  on  Food 
Res.,  Conference  on  Food  Acceptance  Res,,  (QIC  Manual  No,  Q>fC  17-^),  p,  68-7’^* 

iqh6. 


SOUTH  CAROlim-  -23- 

Effect  of  fertilizer  and  environment  on  the-  calcium,  phosphorus  and  iron  con¬ 
tent  of  cowpeas,  (See  Oklahoma  p,  21-), 

Food  consumption  natterhs  in  hural  South  Carolina  and' their  nutritional  sig-  ' 
nificance,  A.M,  Mosers  USQJ^iC  Committee  on  Food' E.es,  ,•  Conference  on  Food  Ac- 
centance  Res.  ,  (QMC  Manual  No,  QMC  I7-9)  p,  7^7^-  19^6. 

SOUTH  MROTA 

Progress  renprts.  in  South  Dakota  Station  5*^th  Annual  Report,  19^5“^6'»  "d.  ^0- 
^2.'  [19^6],  .  ... 

How  much  wear  from  wool  fabrics?  L, 0,  Lund,  S, L,  ..Phelns ,  H.¥;  Horton* and  B, 

B.  Miller,  (See  Minnesota  -p,  15), 

Relative  serviceability  of  three  weights  of  yool  ser^e,  L.O.’  Lund,  E, L,"  Phel-os, 
H.¥,  Norton  and.  B,®,  Miller,  Jour,  Home  Econ.  ,  tQ(2)  :Sl-SR,  l^R?. . 

TFIU^SSEE 


Photosensitized  oxidation  of  ascorbic  acid  in  urine  and"  blood  serum,  M,L, 

Dodds,  F.L,  MacLeod  and  J.  S,  Carr.  .Jour,  Nutr,_,  .■^2(5) :  559— 565.  19^6. 

Blood  plasma  ascorbic  acid  levels  .o.n  controlled'  intakes  8f  ascorbic  acid,  M,  ■ 

L,  Dodds  and  F.L,  MacLeod,  Science  106(27^2) : 67. ' 

Home  freezing  of  fruits  a.nd  vegetables,  G-. A.  Shelly.  Tennessee  Sta,  Mimeog.  , 
Circ. ,  76,  12  p.  processed. , 19^7. 

Home  preparation  of  fruits  and  vegetables  for  the  freezer-locker,  H,  Carlton, 
University  Tennessee  Pub,  2S0,  I6  p,-  19U5, 

'THgAS  .  ; 

Progress  reports  in  "^exas  Station  5Cth. Annual  Report,  19^5*  'd.  22-2^,  57“58, 

[19U6].  ....  -  .  : 

Effect  of  volume  of  water  and  cooking  time  on  retention  of  a.scorbic  acid  in 
cooked  cabbage,  J,  Uhitacre,  Texas  ,Ste^  Prog,  Note.  1050-7*  S  p.  processed.  19^-6 

La.mb,  an  annotated  bibliography,  compiled  by  S,  Cover,  E.B.  ¥ilcox  and  I, 

Noble.  ’  Texas  Sta,  Misc„  Pub.  1,  21  p.  19^6.  _  .  • 

Variation  among  lamb  carcasses  in  the  B  vitamin  content  of  meat,  S,.  Cover, 

Texas  Sta.  Prog,  Rpt.  105^~S,  2  p,  processed.  I9hy^ 

Variation  among  lamb  carcasses  in  the  B  vitamin  content  of  meat,  S.  Cover, 
Science  105(2727) :  36^.  19^7,  ■  -  ■ 

The  effect  of  adding  a  high  carbohydrate  vegetable  on  the  thiamine  retention  • 
of  meat  stews,  S,  Cover,  Abstract  in  Nat’l  livestock  &  Meat  Board  2^-'-th  Annual 
Report,  p,  r -19^7. 


TEXAS-Cont  imied 


Retention  of  the  B  vitamins  in  heef  and  lamh  after  stewing, — I,  Experimental 
design  and  standardized  cooking  proceduret  S,  Cover,  E.M,  Dilsaver  and  R,M, 
Hays,  Jour.  Amer.  Dietet,  Assoc.,  6') :  501^50^ .  Thiamine,  S, 

Cover,  B,M,  Eilsaver,  Jour,  Amer,  Dietet,  Assoc. 23(7)i6l3“6l6, 

III,  Pantothenic  acid,  S,  Cover,  E.M,  Dilsaver  and  R, M,  Hays,  Jour,  Amer,, 
Dietet,  Assoc.,  23(3)  :693--697*  19475— IV,  Hiacin,  S.  Cover,  Jour,  Amer,  Dietet 
Assoc,,  2^(9):769-772.  1947,  '  .  ' 

leaves. and  stems  of  turnin  greens  as  a  source  of  some  nutrients,  A,G,  Oherg, 
A.W,  Young,  J.M,’  Miciiie  and  J,  ^V’hitac^e,  Rood  Res,,  11  ( 3)  J  4*^2-416,  1946, 

So  me  nrohlems  of  samnling:  Textile  filers  and  fairies,  M,A,  Grim'es,  Jour, 

Home  Econ. ,  X9(2)  :H7--94,  I.QUj,  .  .  .  '  ^ 

A  note  on  the-  ascorlic  aci^^  dontent  of  the  jujule,  H. M,  Reed.  Emit  Prod.  Jour 
and  Amer,  Rood ‘Mfr,  i  26('^):71o  1946, 

Composition,  digestilili ty  and  energy  values  of  some  human  foods,  Rraps, 

Texas  Sta^  Bui,  6S0,  4l  t>,  1946, 

♦  4 

Effect  of  Quantities  of  carotene  in  the  ration  on  the  fertility  of  white  rats 
and  the  auality  of •  the  young,  G-.S,  Rraps,  Arch.  Biochem.  ,  1"^ ( 2) : 293-297.  1947, 

Effect  of  xanthophylls,  chlorophylls,  sulfasuxidine  and  c(tocopherol  on  the  ut¬ 
ilization  of  carotene  ly  rats,  A.R,  Kemmerer,  G-.-S,  Rpaps  and  J,  DeMottier. 

Arch.  Biochem.,  12(l)  :135'-173,  1947.  _  ^ 

Tke  microliological  determination' of  amino  acids.— Ill,  Methionine,  C.M.  Lyman 

O, '  Moseley,  B.  Butler,  S.  Wood  and  R.  Hale,  Jour,  Biol.  Che ml ,  l66(l)?l6l- 

171.  , 

The  methionine  content  of  meat,  C.li;  Lyman,  B.  Butler,  0,  Moseley,  S,  Wood  and 
R.  Hale,  Jour,  Biol,  Chem,  ,  l66.(l) ;  173“176,  1946, 

S#me  chemical  factors  which  influence  the  amino  acid  requirements  of  the  lactic 
acid  lacteria,  C.M.  Lyman,  0,  Moseley,  S,  Wood,  B,  Butler  and  R,  Hale,  Jour, 
Biol,  Chem.,  167(1) : 177-137.  1^47.  ’  ■ 

The  metabolic  conversion,  of  trj^tophan  to  nicotinic  acid  and  to  R-methylnico- 
tinamide,  B.S^  Schweigert,  P,B.  Pearson  and  M,  C,  Wilkening.  Arch,  Biochem, , 
12(1):1‘^9-143.  1947,  ,  •  ■  ’ 

The  role  of  vitamin  Bg  in  the  synthesis  of  tryptophane,  from  indole  and  anthra- 
milic  acid  by  Lactobacillus  arabinosus,  B.S.  Schweigert.  Jour, .Biol,  Chem., 
168(1)  :2g'^- 28?!,  1947.  ^  .  , 

Effect  of  Tritamin  Bg  deficiency  on  the  ability  of  rat's  and  mice  to  convert 
tryptophane  to  -me thylnico tinamide  and  nicotinic  acid,  B.S,  Schweigert  and 

P. B.,  Pearson.  Jour.  Biol.  Chem.,  168(2) ?333-36l.  19U7, 

'  ■  •  •  I 

* 

Hutritive  value  of  meat  in  diets  containing  high  amounts  of  cereals  (wheat)  for 
rats  during  growth,  reproduction  and  lactation,  B.S,  Schweigert.  Abstract  in 
Mat*l  Livestock  and  Meat  Board  24th  Annual  Report,  p,  '18-19,  1°47.' 

The  effect  of  feeding  riboflavin  on  the  fluorom^tric  and  microbiological  values 
of  milk  and  urine,  P.B.  Pearson,  D. W,  Hood  and  B.S,  Schweigert,  Red,  Proc. 

CRed.  Amer,  Soc.  Expt.  Biol.]  6(l),  Pt  II;  4l7,  1947, 


TiilXAB^Contlniied  -25- 

The  folic  acid  assntent  of  "blood  from  various  suecies,  B,  S,  Schweigert  and  P, 

B.  Pearson,  Araer,  Jour.  Physiol.,  llJ-S(2)  j  l^^T. 

Anlno  acid  dontent  of  feeds, — I,  Leucinei  valine, _  isolencine  and  •nhenylalanine, 
I  B,  S,  Schweigert*  Jour,  Ihitr, ,  ^1(5)  1®^7. 

Piet  of  the  mother  and  "brain  hemorrhage  in  infant  rats,  P, E,  Brown,  J. P,  Pudge, 
»  B«.P,  Richardson,  -Abstract  in  Ped,  Proc,  [Ped,  Amer,  Soc,  Pxpt,  Biol.l  6(1)-: 

Pt.  II:  ^01.  1947,  Also  Jour,  Butr. ,  7^(2) :lUl-151.  19U7, 

TnrVrcy  stea>s^-  a  new  meat  delicacy,  Il,M;  Sherwood  and  P.E,  Beanblossom,  Texas 
Progress  Renort  IO67,  1  p,.  processed,  1947, 

•»  i 

Turkey  steaks  -  a  new  meat  delicacy:  second  report,  R,M,  Sherwood,  P,  2,  Bean- 
blossom  and  R,^,  Snyder.  Texas  Progress  Report  107^,  2  p,  processed,  19^7» 

UTAH 

Progress  reports  in  Utah  S-^ation,  Bui,  -  3^7,  Biennial  "Report  194^-46,  p,  9,  lO, 
IQU7,  •  •  • 

^  The  effect  of  various  factors  on  the  thiamine  and  riboflavin  content  of  lamb 

chops  and  stews,  P,B,  Wilcox,  K, P,  Morrell,  A,M,  Heilson,  Utah  Sta.,  Progress 
Hote  6,  4p,  processed.  1947. 

Maturity  studies  with  canning  peas,  L.H,  PoUard,  E.B,  "Wilcox,  and  H,B,  Peter¬ 
son,  Utah  Sta,  Bui*  72?,  I6  p,  1947, 

Quality,  u  prime  factor  in  the  canning  pea  industry,  L, H,  Pollard  and  H.B,  Pe- 
-terson,  Perm  and  Home  Sci. ,  [Utah  Sta,tion]  g(l):l,  l4,  1^47, 

Some  factors  that  influence  the  yield  and  quality  of  peas  for  canning,  L,H, 
Pollard,  P.B,  Wilcox  and  H^B,  Peterson,  The  Canner  lO^CP) :l?-l4,  10,  1947, 

^hthods  of  presehving  eggs,  P,P,  Morrell,  P,®,  Wilcox  and  C,  I,,  Draper.  Parm* 

,  and  "ilome  Sci.,  [Utah  Station]  ?(l)!l,  17-l6,  1947, 

Effect  of  quantity  preparation  on  the  ascorbic  acid  content  of  cabbage  salad, 
E.B*  Wilcox  and  A,M,  ITeilson,  Jour.  Amer,  Dietet,  Assoc,,  2  ^(  ■^) :  227-229*  1947. 

Pactors  which  influence  the  developm.ent  of  good  teeth,  D,A,  G’reenwood,  Parm 
and  Home  Sci.,  [Utah  Station]  g(2):'5,"l6,  .I7.  1947.  '  ' 

Pluorides  offer  new  hope  for  sound  teeth,  D,A,  Greenwood,  Parm  and  Home  Sci,  , 
[Utah  Station]  g(7):6-7,  1947. 

ITERI'ICUT 


Progress  reports  in  "Vermont  Station  Annual  Report  2,  p,  1946, 

Rural  non-farm  family  living  in  9  "Vermont  towns,  R, M,  Carter,  "Vermont  Sta, 
Bui,  577,  76+p,  1947. 
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Progress  reports'- In  Tirginia  Station  Annual  Senort,  7“2i  i6,  5^1 

62-6U,  1QU6. 

I 

Sffect  of  fertilizer  and  emrironment  on  the  calcium,  phosphorus  and  iron  con¬ 
tent  of  cowneas,  [Virginia  .Truck  Station]  (See  Oklahoma  p.  2l)« 

WASHIir&TOIT 

Ra.ncidity  develooment  in  raw  versus  -Drccooked  frozen  -oork  sausage,  B.M,  ^’^atts 
and  Pa-Hwei  Peng,  ’Jour,  Home  Econ,  ,  "^SCs) :  SS-92,  19^7 

f  » 

Scalding  vegetables  necessary  for  freezing,'  M,  McGrogorysrid  C.L,  Bedford, 

Quick  frozen  Poods  Q(6)i170,  1947, 

Some  factors  influencing,  the  nfotein,  cystine  and  methionine  content  of  dry 
ueas,  R,J,  Evans,  J.P,  St^John,  P,M,  Craven,  Haddock,  P,G-,  ^ells  and  S.p, 

'Swenson,  Cereal  Chem,  ,  24(2)  .*160-156,  1047, 

Brewers’  yeast  in  human  and  livestock  nutrition,  C,  C,  Prouty,  )(^ashington  Sta, 
Bui.  4gU,  Ri  1QU7, 

.  ¥SST  VIR&IITIA  '  ■  ■  • 

Influence  of  certain  constituents  ih  the  diet  on  the  oH  -of  the  gastrointes¬ 
tinal  tract  of  the  rat,  V,  H,  V^Landingham,  C.E,  "Weakley,  Jr.  and  P.B,  Lyon, 
West  Virginia  University  Bui,-  ^eries  47(9-1) :4g-52,  1947, 

WISCOUSIH 


Progress  renorts  In  Wisconsin  Station  67rd  Annual  Report  for  year  ending  June 
10,  1946,  Ptt  I,  Bui.  471,  r,  17-^2^  45^92.  1^47, 

Bio.tin  'balanc-e  in  the  albino  rat,  McG-regor,  H,.T.  Parsons  and.  W^H,.  Peter^ 

son.  Jour,  Hutr. ,  "33^5)  J 517~527.  1947. 

.•  .  .  • 

Observations  on  the  nature  of  the  interference  of  live  yeast  with  availability 
of  thiamine,  H.T',  Parsons,  M,  G,  Polisar  and  D.M.  Otto,  Red  Proc,  [Ped.  Amer. 
Soc.  Expt,  Biol,]  6(1),  Pt.  II;  4l7,  1947, 

Availability  of  vitamins  from  yeasts, — III,  Tlie  availability  to  human  subjects 
of  riboflavin  from  -fresh  and  dried  bakers’  yeast  varying  in  viability,  E, L, 
Price,  M.M.  Marquette  and  H.T,  Parsons; — IV,  The  influence  of  the  ingestion 
of  fresh  and  dried  bakers’  yeast  varying  in  viability  and  in  thiamine  content  - 
on  the  availability  o-f  thiamine  -to  human  subjects,  H,H,  Pingsley  and  H.T.  Par¬ 
sons.  Jour.  Futr. ,  i4(r) . 121-TO.  1947,  •  ■  • 

Yeast  as  a  food  source  of  thiamine,  T,  Parsons.  Better  Pood  52(5)ll?^»  66.  194 

Thiamine  retention  in  the  baking  of  muffins  and  biscuits,  E.3.  Arny  and  P,  Han¬ 
ning.  Jour.  Amer,  Dietet,  Assoc.,  ?l(g) : 690-692.  1947, 

A-mino  acids  in  the  urine  of  human  subjects  fed  eggs  or  saybeans-,  B.P,-  Steele, 

H,  E.  Sauberlich,  M,  S.  Reynolds  and  C.A,  Baumann,  Jour.  Kutr,  ,  l‘^(2);209- 
220,  1947, 

The  effect  of  dietary  protein  upon  amino  acid  e'-’cretions  by  rats  and  mice,  H. 

E,  Sauberlich  and  C.A,  Baumann.  Jour,  Biol.  Chem, ,  l66( 2) :4l7-42g,  1946, 


in  SCOOTS I1T-Cq n t  i nue  d  — 27~ 

Amino  acids  excreted  “by  mice  fed  incoirolete  nrotelnsr  E*ij*  J’earce*  Sau- 

terlich  and  C.A^  Ba.iimann*  Jour;  Biol^  Chem.  »  l6s(l)  1 271-2824  l^U7i 

Amino  acid  excretion  By  mice  fed  deficient  diets*  S^-^Beflich,  E.Ij,  Pearce 

and  C,A^  Baumann,  Bed*  Proc,  [Ped,  Ameri  Soc*  Exot,  Biol,3  6(l):  Pt,  II:  U20. 

iqUy. 

^elation  of  amino  acid  imbalance  to  niacin-tryotouhane  deficiency  in  growing 
rats,  Krehl,  L,M,  Henderson,  J.  de  la  Huerga,,  and  C,A,  Elvehjem.  Jour, 

Biol,  Chem, ,  166(2)  19U6, 

G-rowth  of  chickrs  on  ourified  and  synthetic  diets  containing  amino  acids,  T, 

B,  Luckey,  P,H,  Moore,  C,,A^  Blvehjera  and  E*®,  Hart.  Proc,  Soc,  Expt,  Biol, 
and  Med.,  6B(x) : yUg-751.  loUy, 

Liberation  of  essential  amino  acids  from  raw,  properly  heated  and  overheated 
soybean  oil  meal,  I'/’.H,  Riesen,  B.R,  Clandinin,  C.A,  Elvehjem  and  'W'.'W’,  Cravens, 
Jour,  Biol,  Chem,,  167(1) :1^V150,  19^7, 

A  study  of  the  amino  acid  content  of  m.eat,  C,A,  Slvehjera,'  Abstract  in  Nat’l 
Livestock  and  Meat  Board  2^th  Annual  Report,  p,  16,  19^7* 

Effect  of  ffesh  and  stored  meats  in  mdxed  diets,  C.A,  Elvehjem,  Abstract  in 

Nat’l  Lix’’e stock  and  Meat  Board  2^th  Annual  Report,  n,  I6,  19^7. 

«  •-  —  • 

Vitamin  content  of  dehydrated  meats,  R,A,  Whitmore,  A,E,  Pollard,  H,P.  Kray-'., 
bill  and  C.A.  Elvehjem,  Eood  Res,,  11(5) ;Ui9_U2U.  iqU6. 

The  pantothenic  acid,  niacin  and  biotin  content  of  commercial  and  experimental 
milks,  J. J»  Stefaniak  and  W,H,  Peterson.  Jour.  Dairy  Sci, ,  29(ll) j7S3~7C8,19^6, 

The  distribution  of  niacinamide  and  niacin  in  natural  materials,  V,A,  Krehl, 

J,  de  la  Huerga,  C.A,  Elvehjem  and  E.B,  Hart,  Jour,  Biol.  Chem,,  l66(l) : 5V57* 

iqk6. 

The  carotene  and  vitamin  A  contents  of  Wisconsin  cheese,  K,  Higuchi  and  W, H, 
Peterson,.  Jour,  Dairy  Sd. ,  29(ll)  :7C9-79^,  19^6, 

Yields  and  vitamin  content  of  food  yeasts  grown  on  different  kinds  of  molasses, 
Asrarwal,  P,  S,  King  and  W,H,  Peterson.  Arch,  Biochem,  ,  lU(l+2) :  105— 115* 

I9U7. 

A  -Drellminary  renort  of  the  ”folic  acid”  content  of  certain  foods,  0,E.  Ohlson, 
R.H,  Burris  and  C.A.  Elvehjem,  Jour,  Amer.  Dietet.  Assoc.,  2^(  3)  •*  200-203, 19^7* 

Storage,  retention  and  distribution  of  folic  acid  in  the  chick,  P.,(R,  Moore,  A, 
LeoT),  T,D,  Luckey,  C.A,  Elvehjem  and  S.B^  Hart.  Proc,  Soc,  Exot,  Biol,  and 

Med.,  6^ (3): 316-319*  I9U7. 

The  intestinal  synthesis  of  niacin  and  folic  acid  in  the  rat,  L, J,  Teply,  ‘V.A, 
Krehl  and  C.A,  Elvehjem,  Amer,  Jour,  Physiol,,  lU8(l) :91-97*  19^7* 

Relation  of  synthetic  folic  acid  to  niacin  deficiency  in  dogs,  W,A,  Krehl,  N, 
Torbet,  J,  de  la  Huerga  and  C,A,  Elvehj*em,  Arch.  Biochem.,  11(2) :  363^  369. 19^6. 
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Inadequacy  of  certain  natural  diets  for  ^inea  pigs,  Cannon,  G-^J*  Manner- 

ing,  C,A,  Elvehjem  and  E.B,  Hart.  Proc.  Soc.  Expt.  Biol,  and  Med,  ^  ■6'^(2): 
U1U-U17,  iqU6.  •  ‘  ^  ■ 

I^l^ified  rations  and  the-' requirement  of  folic  acid  for  foxes,  A,Ee  Schaefer, 

C.IC,  Whitehair  and-  C,A,  Elvehjera,  -^rch,  Biochem,  ,  12( 3)  J 1^^7o 

The  importance  of  riboflavin,  pantothenic  acid,  niacin  and  pyridoxine  in  the 
nutrition  of  foxes,  A,E,  Schaefer,  C.E,  Whitehair  and  C.A,  Elvehjem,  Jour, 

Hutr, ,  -^^(2):  171-139.  19^7.  ’  . 

The  vitamin  Bg  groun, — IX,  Comparative  growth  and  anti-anemic  potencies  of 
pyridoxal,  pyridoxamine  and  pyridoxine  for  dogs,  P, S^  Sarma,  E, Snell  and 
C,A,  Elveh.jem,  Prbc.  Sco'.  Expto  Biol©  and  Medc ,  67(2) : 28U— 286©  19^6; — -XI, 

An  improved  method  for  assay  of  vitamin  Br  with  streptococcus  faecalisT  J© 

C,  Pahinowltz  and  E,E,  Snell©  Jour.  Biol,  Chem,  ,  l69(’^)  i6‘^l-6^2,  19^7> — 
Microhiological  activity  and  natural  occurrence  of  pyridoxamine  phosphate. 

Jour,  Biol.  Chem,,  l6^(7)': 19^7o 

The  hioassay  of  vitamin  Bg  .in  natural  materials,  P©  S.  ^arma,  E.E,,  Snell  and  C. 

A,  Elvehjem©  Jour.  'Hutr.  ,  ‘‘<7(1-) » 121-128,  1^^7r> 

Vitamin  Bg  group:  Extraction  procedures  for  the  microbiological  determinations 
of  vitamin  Br,  J,C.  Rabinowitz  and  E.E©  Snell©  Analyt©  Chem,,  19 (^) J 277-280. 

19U7. 

Transaminase  and  pyridoxine  deficiency,  S,R.  Ames,  P©S^  Sarma  and  C©A,  Elvehjem, 
Jour.  Biol.  Chem.,  167(1) : 175-1^1*'  19^7© 

Dental  caries  in  the  cotton  rat,— VIIP,  Further  studies  on  the  dietary  effects 
Of  carbohydrate,  protein  and  fat  on  the  Incidence  and  extent  of  carious  lesions, 

B,  S^  Schweigert,  E,  Potts,  J.H,  Shaw,  M©  Zepplin  and  P.^,  Phillips^,  Jour, 

Nutr. 32(U):Uo5-412.  19^6,. 

The  effect  of  milk  on  the  incidence  arid  extent  af  dental,  -caries  in  the  cotton 
rat,  E,P.  Anderson,  J.K,  Smith,  C^A^^  Elvehjem  and  P.H©  Phillips©  Fed©  Pros, 
[Fed*  Amer.  Soc,  Exp't©  Biol.J  6(l),  Pt«  II;  4ol,  l9^7o 

The  role  of  intestinal  bacteria  in  nutrition,  C,A*  Slvehjem.  Jour.  Amer© 

Dietet.  Assoc.,  22(ll) :959-967.  19^6, 

; 

Reproduction  and  lactation  studies  with  rats  fed  natural  rations,  R. Spitzer 
and  P,S,  Phillips,  Jour,  Nutr,  ,  7  2(6).:6'^1-67Q,  19^6. 

Further  studies  in'  reproduction  and  lactation  in  rats  fed  natural  rations ^  R. 

R,  Spitzer  and  P, H,  Phillips.  Fed,  Proc,  [Fed,  Amer©  Soc©  Sxpt.  Biol.J  6(l)r 

Pt.  II:  U22.  IQU7.  • 

Growth  studies  with  rats  kept  under  conditions  which  prevent  coprophagy*. '  R^ 

P,  Ceyer,  B,R©  Geyer,  Po^,  Derse,  T©  Zinkin,  C*A©  Elvehjem  and  E©B©  Hart.  Jour. 
Wutr. ,  77('2)  :12Q-1U2.  19^7, 

The  effect  of  restricted  caloric  intake  on  the  longevity  of  rats,  W,H©  Riesen, 

S,  J,  Herbst,  C,  Walliker  and  C.A*  Elvehjera,  Amer,  Jour,  Physiol.,  lUg(3)t6lU- 

617.  I9U7.  >  -  . 
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Fractionation  of  growth  ~  stimula.ting  factor  in  lireri  C-,  Jaffe  and  C.A, 
^veh.jem.  Jour,  liol,  Chem, ,  l69(2) :  2S7~293. 

The  metaholism  of  meso-inositol  in  the  rat,  Wiehelhaus*  J. J«  ^etheil 

and  Lardy.  Arch,  Biochem.  ,  1^(7)  :-^79--^Sg.  I9U7, 

Comparative  distribution  of  a  stimulatory  factor  for  streptococcus  faecalis 
Band  the  monkey  antianemia  factor,  W’.R.  Euegamer,  J.M.  Cooperman,  E, M.  Spom, 
E^E.  Snell  and  C.A,  Elvehjem.  Jour,  Biol,  Chem,,  l67( ‘^)  :S6l~g6S,  1^^7* 

Studies  on  the  reaction  of  certain  carotenoids  with  antimony  trichloride,  R, 

M,  Johnson  and.  C.A,  Baumann,  Jour,  Biol,  Chem,,  l69(l)  :g'^90,  19^7# 

Blackening  indices  of  -ootatoes  grown  under  various  conditions  of  field  culture, 
W^E,  Tottingham,  R,  Ragy,  A,E,  Ross,  J.W",  Marek,  C,  I,  Clagget,  [U,  S,]  Jour, 

Agr.  Res.,  7U(5~6):1Us^i6R,  I9U7. 

Nutritive  value  of  canned  foods, — XIV,  Effect  of  commercial  canning  operations, 
on  the  ascorbic  acid,  thiamine,  riboflavin  and  niacin  contents  of  vegetables, 

J, R.  Wagner,  E,M*  Strong  and  C,A,  Elvehjem; — XV,  Effects  of  blanching  on  the 
retention  of  ascorlSic  acid,  riboflavin  and  niacin  in  vegetables;  J,R,  Wagner, 
Strong  and  C.A,  Elvehjem,  Indus,  &  Eng,  Chem.,  59(S) :  9S5*”990,  990~993« 

19U7, 

A  microbiological  method  for  the  determination  of  manganese,  O.G,  Bentley,  E. 

E.  Snell  and  P.H,  Phillips,  Jour.  Biol.  Chem,.  17o(l) : 3^3-350.  19^7. 

Some  mineral  requirements  of  the  lactic  acid  bacteria,  R.A,  MacLeod  and  E. E. 
Snell.  Jour.  Biol,  Chem,,  170(l) ; 35I-365,  19^7. 

Storage  and  distribution  of  vitamin  A  in  rats  fed  certain  Isomers  of  carotene, 
R.M,  Johnson  and  C.A,  Baumann.  Jour,  Biol,  Chem,,  170(l) : '^61-367.  19^7* 

Rrogress  reports  in  Wyoming  Station  ^^th  Annual  Renort,  19^'^-^^,  p,  ‘^0-32,  [19^6] 

Progress  reports  in  Wyoming  Station  Annual  Report,  l^UU-U^j  30-'^\  ri9U7] 

Progress  reports  in  Wyoming  Station  ^^th  Annual  Report,  19^i^-U6,  p.  ‘^8-43  [19^71 

Vitamin  A  in  Wyoming  butter,  H.S,  Willard.  Wyoming  S'ta,  Bui,  279,  10  p,  19^7* 

The  culinary  qualities  and  nutritive  values  of  potatoes  grown  unon  dry  and  ir¬ 
rigated  land,  Wyoming  Sta^  Bui.  2??0,  ^0  p,  19^7* 

Vegetable  verieties  for  high  altitudes,  E.J.  Thiessen  and  C.  Starr,  Quick 
Erozen  Eoods  S(ll):IV  (yellow  section).  19^6, 
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